Americana Collection 


L. Tom Perry Special Collections 
Harold B. Lee Library 
Brigham Young University 


ANNUM 
3 1197 24100 8256 


SC dachinaidll 
1948 
_Bev-Ron Publishing co. 
All rights” reserved. 


‘Eric Girard 


OFFICERS 


SOUTH DAVIS STAKE RELIEF SOCIETY 


Pe CLIT. is vine uly th tis = velo afelain tne alee vs a ae iwhitns vars Reva W. Wicker 
ae MeO ae acre hee STs deena te «> Gene tes Kea bane es Ella H. Smith 
BOTs Sig ire bin gle we Atal oon ecn esos cevesvvenvs Ruth P. Page 
mpecretary<I Treasurers nese So EO nie nie Irene Sorenson 


BOUNTIFUL 2ND WARD RELIEF SOCIETY 


Pee IONE .s i cvaties atonth oohs shack aces » Peet ah wee ees Zelma W. Duffin 
Pee COMI: Gisieatth v's oo >ues chivadde Ti dane 0 ue bn Mable W. Goodfellow 
second Coun... ..... Yenchmyy SiR soo wink one n's we Thelma W. Gibson 
pecretary~Treasurer 2 issesas PE a a os bie wo svis whis wvinw Wilda H. Evans 
Pe LSLOT so ns > hiner eer ba bo seh pee tee kwh i wawhwe be Lucile F. Knighton 
Bi Bare, cei uhit ide ts knee sb eno w Lucy F. Christensen 
Bea tine KEPESSENLALIY Ca ids cc chcenc anes tence a bins Veda S. Hayes 


CLASS LEADERS 


OOTY con canes ee es wa titas ink 6 Le wa’ vie wie <'s o's s'n «0s Zelda D. Howard 
ee ET LANE guide ois oie wrens ne ic kekavs on wwe Lunetta F. Palmer 
et OC LOT 1 hi 0 A ke bog ewan bases ox Blanch M. Harrison 
MNO TALI Sy ove wen nin ooo Ho wn CE TEES ena ae oe Camilla M. Olson 
es wale wise ale eh wae Ida S. Given 


ROLISEEY vine megace tury Specie ns Nip e bh hus ese berunewesd Eulala Butters 
SPM NT Uo au 6 va ls ME bed mek F wn wes See ee Flora B. Davis 
MEMBERS 

Eva B. Aird ; Hortense V. Burningham 

Fushia Arnold Margie S. Burningham 
Annie K. Anderson June F. Burdett 
Norma F. Alter | Eulala Butters 

Val Amundson Cleo C. Clark 

Lucy B. Brown _. Maud Call 

Lillian Badger | Grace B. Christensen 
Amelia Burningham Josie Lee Cleverly 


-A- Bountiful, Utah 


Mary Cravin 
Harriet C, Davis 
Mary Downs 
Afton Davis 
Priscilla Davis 
Mildred Eggett 
Gladys Everett 
Elsie Englebritch 
Edna Eggett 

Lydia J. Fisher 
Myra L. Fisher 
Delila H. Ferrin 
Afton Gheen 
Ardell E. Goodfellow 
Hellen Goodfellow 
Maud Goodfellow 
Mary L. Gardner 
Erma B. Graham 
Nellie B. Goodfellow 
Winona Goodfellow 
Molly Hatt 

Mary M. Hayes 
Lillian G. Hatch 
Myrtle B. Hatch 
Grace W. Hepworth 
Fern Hepworth 
Effie J. Huffman 
Rose O. Howard 
Maud C. Hayward 
Ruth R. Hays 
Annie W. Hayes 
Nona Hatch 

Ada B. Jardine 
Edna G. Jardine 
Elizabeth Kigie 
Gladys H. Kremer 
Rose B. Lawson 
Minnie Lawson 
Emma Lunt 
Lucretia McNeil 
Clara Y. Mason 


MEMBERS 


Grace McLachlon 
Annie Moss 

Ardell F. Larson 
Hallene Nicol 

Susie S. Neath 
Emma Neath 
Dorothy Neilsen 
Emily Peterson 
Winnie P, Page 

Ruth P. Peters 
Johanna T,. Peterson 
Elizabeth B. Pace 
Cleo H. Page 

Thora Parkin 

Leah Peterson | 
Josephine Rinehardt 
Elnora B. Riley 
Nora Rosenloft 

Lois B. Riley | 
Lottie D. Riley 
Claudine W. Riley 
Barbara E. Rowher 
Edith P. Reed 

Marie Rinehardt 
Amelia E. Riley 
Bertha Secrist 

Julia B. Sessions 
Katherine S. Smedley 
Eva J. Springer | 
Delpha Scott: 

Alice H. Sessions 
Belle S. Sessions 
Marrilla H. Sessions 
Gladys Seaich = 
Jane F. Toone 
LaVina Tidwell 
Thail Trump 

Lois Tingey 

Hedvig R. Volmer 
Dora P. Wicker | 
Nellie H. Wicker 


-B- Bountiful, Utah 


MEMBERS 


Hedwig Wixom May D. Wood 
Afton H. Wood Sadie Woolslayer 
Barbara Wood Nellie Yates 


-C- Bountiful, Utah 


atita pt 


Se. 


eh 


| HORS 
-D’OEUYRES 
- PICKLES 
RELISHES 


BEAUTY HINTS 


BY J UG LAR 


Nationally known Director of the 
Julian Institute of Beauty in Kansas City, Mo. 


IR FOC KR ON 


Lemon and vinegar are good final rinses for 
the hair but blondes and persons with lighter 
colored hair should avoid vinegar as it some- 
times darkens light hair. 

If you get tired of shaving and other methods 
of removing hair from legs and arms try bleach- 
ing them as this causes them to be much less 
noticeable. 

A simple formula for making a hair remover is 
to mix equal parts of starch and barium sulphide 
with water to make a smooth paste. 

To avoid wrinkles get as much rest and sleep 
as possible--avoid worrying--try to keep your 
facial muscles under control--avoid excessive 
frowning, squinting and other habits which may 
tend to form wrinkles. A well lighted home 
will help to avoid squinting. Massage wrinkles 
with a rotary and upward motion followed by a 
good astringent. 


REMOVAL OF SMALL WARTS 


Small warts may be safely removed by covering 
them tightly with a bandage which has been satur- 
ated in vinegar. The bandage should be left on 
overnight. The acetic acid in the vinegar eats 
into the outer layer of the wart and the dead 
tissue thus created will wear off during the 
activity of the following day. A small wart may 
usually be removed in this way in a week or ten 
days. WARNING: Warts should never be burned 
off with stronger acids except under the care of 
a physician. 


HORS D'OEUVRES, PICKLES, RELISHES 
QUICK CHUNK PICKLES (SWEET) Thail Trump 


7 1/2 qts. cucumbers, cut in 1/2 inch chunks. Soak over- 
night in a brine of salt and water (4c. water, lc. salt). 
Next morning, drain and wash off and cook about 15 minutes. 
or until cukes change color ina mixture of: 


1 pt. vinegar 2qts. water 
ee psp, turmeric 


Then rinse in cold water and pack in bottles and pour 
over them a syrup of: 


10 c. sugar 4c. water 
ec, vinegar 2 handfuls of pickling spices 
SWEET PICKLES Hazel Huffman 


25 cucumbers, dill size. Wash and put in salt brine 
(strong enough for an egg to float). Let stand 2 weeks. Then 
take out, cut off stem ends, cut in l-inch pieces and put in 
a jar, cover with cold water, put in lump of alum, size ofa 
walnut. Let stand overnight. Drain and wash. 1 qt. vinegar, 
2 qts. sugar, 2 sticks cinnamon. 2 blades of mace and 1 Tbsp. 
whole cloves. Let come toa good boil, pour over cucum- 
bers while hot for 4 mornings. On fourth morning, seal. 


PICKLED PEACHES Julia Sessions 
(Very good with meat) 


21 lbs. white cling peaches 7 lbs. sugar 
lc. vinegar 1 tsp. cloves 
2 tsp. cinnamon 


Peel peaches and place on white paper or clothes in 
sun to brown. Turn over and let brown all around. Cook 
sugar, vinegar and spices (in a bag) toa syrup. Add peaches 
and cook slowly 11/2 hours. 
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MELON RINE PICKLE Christy J. Hatch 


Cut enough melon rind cubes to make about 7 Ibs. Soak 
over night in 1 gallon of water to which is added 3 Tbsp. salt 
and piece of alum about the size of a walnut. Next day, wash 
and drain. Cover with water and boil until clear (about 11/2 
to 2 hours). 

Make syrup, 2 gts. cider vinegar (dilute with water if 
too strong), 7 lbs. white sugar, 4 tsp. whole cloves, 4 Tbsp. 
stick cinnamon, 4 Tbsp. pepper corns. Place spices in bag 
and boil for 20 minutes. 

Drain rind and add to syrup, also add syrup from a 
medium size bottle of maraschino cherries and boil 45 
minutes. 

Let this stand overnight to cool. In the morning, add the 
chérries and bring to a boil. Bottle when cold. | 


CELERY RELISH Sadie Woolslayer 
2 gts. ground cucumbers 1 qt. ground onions 
2 qts. green tomatoes, ground 2 large heads cauliflower, 
3 sweet red peppers or 1 can ground 
of pimentos, ground 1 large bunch celery, ground 


Géok in weak brine 15 minutes, 


Dressing: 

2 Tbsp. mustard seed ltsp. turmeric 
lc, flour 2 tsp. celery seed 
2 qts. sugar | 2 qts. vinegar 

1 qt. water , 


Mix all together, let come to a good rolling boil and pour 
over the chopped vegetables. Bottle. | 


PICKLE LILLIE Blanch Harrison 

1 large head of cabbage 5 c. onions 

5 c. green tomatoés 5 c. sweet green and red 
peppers 


Grind all; then add 1c. salt. Mix well, put in cloth bag 
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PICKLE LILLIE (Continued) 


and let drain overnight. Put in kettle and cover with 
vinegar and water, half and half. Add: 


5 ¢. sugar 1 level tsp. celery seed 
2 level tsp. turmeric 1/2 level tsp. cayenne pepper 


Then put in bag: 


ltsp. cinnamon l tsp. allspice 
l tsp. cloves 


Boil 1/2 hour, bottle and seal. 


MUSTARD PICKLES Halleen Nichol 

1 qt. cucumbers, diced 3 c. vinegar 

1 qt. green tomatoes 3 c. water 

1 gt. cauliflower 3 c. sugar 

1 qt. small onions or 3 red pimentos orc:sweet 
large, diced peppers 

3/4 Tbsp. turmeric 6 Tbsp. mustard 

1/3 ¢. salt 1/3 c. flour 


Dice and grind all vegetables together and all other in- 
gredients except 1c. sugar, 1/3 c. flour and 6 Tbsp. mus- 
tard. Boil all together until tender but just that, then add 
the sugar, flour and mustard very last. Bring to boil and 
simmer until clear and bottle. 


DILL PICKLES Delpha R. Thomson 


Soak 4 hours in cold water, then scrub with brush and 
wipe dry, pack in bottles, after bottles have been scalded, 
Toeachquart, add 2 little red peppers, 1/2 tsp. whole black 
pepper, 1 stalk dill, 2 round horse-radish, 2 bay leaves, zg 
5 1/2 qts. water; put water on to boil 10 minutes; add 1 lb. 
coarse salt when it boils, add 11/2 gts. vinegar, 1 tsp. 
alum. Have bottles hot, and pour hot mixture over cu- 
cumbers, and seal. This makes 12 quarts. 
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SWEET PEPPER PICKLE 


Lottie D. Riley 


Cut sweet peppers in half, both red and green, remove 
seeds, wash thoroughly. Boil in salt water to taste until 


just tender. 
desired td each.jar. 


Pack in jars, adding 3 or 4 hot peppers, as 
Make a solution of water, salt and vin- 


egar to suit taste, bring to boil and pour over peppers. 


Seal at once. 
CHILE SAUCE 


1 pk. tomatoes 

ec salt 

2c. sugar 

1/3 qt. vinegar 

7 large onions 

10 large sweet peppers 
l tsp. mustard 


Ida Given 


ltsp. black pepper 
ltsp. ginger 

1/3 tsp..allspice 

1/4 tsp. cayenne pepper 
2 tsp. cinnamon 

ltsp. celery seed 

2 hot red peppers 

1/3 tsp. cloves 


Peel tomatoes and start cooking. Grind onions, peppers, 


add tomatoes. 
add to vinegar. 


Cook for 1 hour. 
Add to boiling tomato mixture and cook, 


Mix dry ingredients and 


stir frequently. Makes 10 pints. 


GREEN TOMATO MINCE MEAT 


1/4 bu. green tomatoes 
1/4 bu. apples 

4 lbs. raisins 

2 lbs. currants 

1 1/2. Ibs.) suet 

2 Tbsp. brown sugar 

2 lbs. white sugar 

2 oranges, rind and juice 


Grind tomatoes and drain. 


ingredients and cook 1 hour. 
Makes 8 to 9 quarts. 


Mrs. Charles. H. Tingey 


lc, vinegar 

2c. grape juice 

3 Tbsp. cinnamon 

1 Tbsp. cloves 

1 Tbsp. allspice 

1 Tbsp. nutmeg 

l bottle mixed citrus fruit, 
if desired 


Chop apples and mix all 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 


aii: 


Bountiful, Utah 


HOUSEHOLD HINTS 


When using walnuts in a salad--add just before 
serving. This will insure crispness and prevent 
discoloration. 


A tomato may be peeled quickly by spearing 
with a long handled fork and turning constantly 
over medium heat for a minute or two till the 
skin breaks. Cool under cold water and peel. 


A lightning fast salad dressing can be made 
by blending 2 tablespoons of tomato paste with 
6 tablespoons of mayonnaise. Season with grated 
onion, a dash of chili powder and a few drops 
of tabasco sauce. Very good with meat or fish 
salads. 


A jellied salad may be easily unmolded by first 
brushing the inside of the mold with salad oil. 
When ready to serve run a sharp pointed knife 
around top edge of the mold and invert on a 
plate. 


All of the white skin lining on an orange will 
come off with the peel if the orange is soaked 
in boiling water for about 5 minutes before 
peeling. 


Box crackers will keep fresher and crisper if 
stored in the pots and pans drawer of your stove. 


A quick way to remove fruit or vegetable stains 
from the hands is to rub them with lemon juice. 


Kid gloves may be kept clean much longer if 
rubbed gently and firmly with bread crumbs with 
each wearing. An Art Gum eraser may also be 
used for this purpose. 


SOUPS, SALADS, VEGETABLES 
FROZEN FRUIT SALAD Joner dire abies 


Mix: 1/4 c. sugar, 1/2 tsp. salt, 1 7 Tbsp. flour} egg, 
3/4 c. pineapple juice, 2 Tbsp. cider vinegar. 

Cook, stirring until thick. Cooland add: lc. cream, 
whipped, 3 mashed bananas, 1 c. diced pineapple, 1c. diced 
pears, 1 dozen sliced maraschino cherries. 

_ Freeze until solid in refrigerator tray. Cut in square 
portions to serve. 


SHRIMP SALAD Ruth Hays 
1 pkg. lemon jello 2c. hot water 
Pinch of salt ltsp. grated onion 
1/2 c. whipped cream 1/2 c. salad dressing 
shee shrimp (cut in-small 1/4 c. diced green peppers 
pieces) 3 sliced,,boiled eggs 
3c. celery, peas and beans’ 1/2 lb. pimento cheese, shred- 
(Dice celery) | ~ ded. 


Mix jello, hot water, salt and grated onions. Allow 
mixture to set until partly firm. Add remaining ingredients 
and allow the mixture to set until firm. Serve on lettuce 
leaf. 


JADE RING SALAD. Veda Hayes 
1 pkg. lime jello 1 pkg. lemon jello 
2c. mixed pineapple 1/2 c.mayonnaise 


(drainéd well), carrots and celery, shredded. 
Dissolve jello and mix. When thickened, whip and fold 
in vegetables, pineapple and mayonnaise. Mold in ring 


mold. 


AVOCADO LIME SALAD Eulala Butters 


l pkg. lemon jello —- 1 avocado (diced) 

lc. boiling water 1/2 c. cream (whipped) 

lc. celery (diced) 2 Tbsp. Miracle Whip Dress- 
l green pepper ing 


1 Tbsp. onion juice 
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AVOCADO LIME SALAD (Continued) ~ 


Set jello with water. When partly jelled, add cream, 
dressing, and other ingredients. 


SURPRISE SALAD - Gladys Kremer 


Ring of pineapple on top of which is placed a half peach. 
Under the peach, in the hole of the pineapple, is the follow - 
ing: Figs, Nuts, Marshmallows, Dates, ground together in 
a meat grinder. 

Over all is a salad dressing or whipped cream. 


HOLIDAY SALAD Nellie Holbrook 


Run through the grinder 2 c. raw cranberries and l 
orange, peel and all. Using juice, add 11/2 c. sugar and let 
stand 2 hours to draw juice. Prepare 1 pkg. lemon jello by 
pouring over lc. boiling water. Let chill and partially 
thicken. Add the standing mixture to this, 1 c. finely minced 
celery and 1c. chopped nuts (walnuts preferred). For 
dressing, use whipped cream with mayonnaise whipped in to 
taste. This salad can be made the day before served, 


CARROT-APPLE-NUT SALAD Zelda Howard 
2c. shredded carrots lc. shredded apples 

lc. shredded cocoanut 1/2 c. chopped walnuts or 
Lettuce pecans 

Dressing 


Combine the carrots, apples, cocoanut and walnuts, 
tossing together lightly. Serve on crisp lettuce with pre- 
ferred dressing. 


COTTAGE CHEESE SALAD Claudine Riley 
l pkg. lemon jello lc, boiling water 
1 lb. cottage cheese (mashed 1 can drained, crushed 
with fork) pineapple 
lc. whipped cream 1 small bottle maraschino 
cherries 
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COTTAGE CHEESE SALAD (Continued) 


Dissolve jello in boiling water, Let stand until like 
thick syrup. Add cottage cheese and pineapple. Fold in 
whipped cream and cherries. A few nuts may be added if 
desired. Pour into molds and set until firm. 


Dressing: 
Chop fine a little onion, celery, green pepper and add 


to your favorite salad dressing that has been thinned: with 
a little cream. 


—- SALAD LOAF Mrs. John Burt 

1/2 pt. fresh or canned 22 soda crackers, rolled fine 
crab | 1/2 c. grated American cheése 

6 hard=cooked eggs 1/4 green pepper, cut fine 

1 can pineapple (#2) 1 onion, cut fine © 


Mayonnaise or salad dressing 


Method: Moisten rolled crackers with the salad dressing. 
Mix with other ingredients. Pck gently in a loaf pan and 
set in the refrigerator. Slice to serve and place on crisp 
lettuce with additional dressing. 


CORN FRITTERS Lucile T. Knighton 


11/3 e. flour } 2 tsp. baking powder 
1/2 tsp, salt 1 egg 


lc. canned cream style corn 


Mix dry ingredients. Add egg and corn pulp. Fry in 
deep fat. , | 


POTATO PANCAKES Mary Gardiner 
6 medium potatoes lc. milk 

5 Tbsp. flour. ltsp. salt 

2 eggs i | 


Make a thin batter of the milk, flour, salt and beaten 
eggs. Drain well and add to the batter. Drop by spoonfuls 
on hot skillet, greased with bacon fat or shortening. Fry 
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POTATO PANCAKES (Continued) 


brown and serve with apple sauce, 
It is delicious served with beef steak and plain gravy. 
Just pour water over meat and serve without thickening 


gravy. 


"MORE" Lois Crawley 

Cook 1/2 Ib. spaghetti; cook 1 lb. ground beef; mash into 
patty;, cut 1 medium onion, salt and pepper, then cook until 
done. 


Casserole Dish: 


Drain spaghetti, combine meat, spaghetti, onion; add 2 
Tbsp. Worcestershire sauce, 1c. peas, (drained), 1 small 
can corn, 1/2 tsp. (scant) poultry seasoning, shake of Sete 
salt (if desired). 

Stir well, put in oven; bake 1/2 hour, just long enough. to 
heat through. (Medium heat, 350 degrees F.). 


BOSTON BAKED BEANS _ Maud Hayward 
2c. Navy beans 1 Tbsp. molasses 

i2 tsp. soda ltsp. salt 

3 slices bacon or ham hock ltsp. dry mustard 


Soak beans several hours or overnight. Bring to boil and 
add soda, drain off water and rinse. Put in earthen jar or — 
casserole. Brown bacon and add fat too. Bake in slow oven 
8 to 10 hours, with lid on. 


A DELICIOUS MAIN DISH Eva Springer 


Pour into a baking dish, 1 can pork and beans, 1 qt. 
canned tomatoes, 3 level Tbsp. molasses, a good pinch of 
sage, and stir and mix well. Then fry a few slices of bacon, 
cut in small pieces, and when done, pour bacon and drippings 
into bean mixture and stir again and bake about 20 minutes — 
at about 375 degrees F. or until very hot, then serve. 
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~OLIM. OLSON, «INC. 


WO) Bo DiS LARGEST 


> ER V IC ER STATION 


Telephone 560. - Bountiful, Utah 
bt OUW. ON NS ee oa 
BARBEQUED RIBS HOME MADE PIES 


FISH & CHIPS 


A SPECIAL EVERY DAY 


8 HOUR SERVICE 


A\|RWAY CLEANERS 


MODERN SCIENTIFIC GARMENT CLEANING 
R. O. Collins, Proprietor 


228 No. Main BOUNTIFUL, UTAH Telephone 655 


HUNTER ICE CREAM 


OUR OWN ICE CREAM —- SHERBETS 
TRUE FRUIT PUNCH - FOUNTAIN SERVICE 
We Cater To §pecial Orders 
Telephone No. 717 Bountiful, Utah 


Poe MeN EY ' S 


NEVER STOPS THINKING UP BETTER WAYS TO SAVE 
STRAIN ON YOUR PURSE 


J. C. Penney Co., Inc. Bountiful, Utah 


Bountiful, Utah 


“Do KT: Rigpnpabe ea 


M EF REC uHite NT 1S 


AS vy eo Soe 


TOMATO SOUP Thelda Halladay 


1 full 1/2 bu. tomatoes 1 bunch celery 

6 green peppers 2 red peppers 
6 onions 2c. sugar 

Mec, salt 1/2 tsp. pepper 

lc. flour 1/2 to 3/4 lb. butter 


1 qt. peeled, cold tomatoes (optional) 


Boil and strain tomatoes. Add ground vegetables and 
seasoning. Cook till partly tender. Melt butter and add 


flour to butter. 
Pour in 1 quart tomatoes, cut in pieces. Cook 30 minutes 


and bottle. 
Write Extra Recipes Here: 
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Write Extra Recipes Here: 
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POULTRY 


9 4 
i’ a. ~*~ 
oe ts 
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HOUSEHOLD HINTS 


To eliminate cabbage odor from cooking cabbage 
drop a whole walnut into the boiling water. 


To keep vegetables, spaghetti, macaroni or 
rice from boiling over rub a small piece of 
butter around the edge of the pan. 


You can give extra gloss to linoleum by ad- 
ding a little clothes starch to the mop water. 


Pick up tiny pieces of broken glass with a wad 
of damp cotton or tissue. 


To keep lard from spattering while frying 
sprinkle ina little salt. 


Tough meat can be tenderized without affecting 
flavor by the addition of several drops of 
vinegar while cooking. 


Salt may be kept dry by placing the shaker 
over the pilot light on a gas range or by placing* 
on the burner of an electric stove shortly after 
current has been turned off. 


String beans will be easier to string if 
crisped in the refrigerator a few hours before 
stringing. 


Protect your curtains in the washing machine 
by first placing them in a pillow slip. 


Colored cotton fabrics, which have been soaked 
Overnight in strong salt water, will not fade. 


Onion odor may be removed from the hands by 
rubbing the hands with damp salt. 


MEAT, FISH, POULTRY 
FRANKFURTERS Amelia Riley 


Brown frankfurters slightly in a heavy frying pan which 
has been lightly buttered. 


Barbecue Sauce: 


‘ltsp. salt 1/2 tsp. chili powder 
ltsp. celery seed or 1/4 c. brown sugar 
celery salt 1/4 c. vinegar 


2 c. water and a few drops Tabasco sauce, 


Mix all the ingredients together and bring to the boiling 
point. Allow to simmer until the right consistency of gravy. 
Put frankfurters in a baking dish and pour sauce over them. 
Bake in a moderate oven 375 degrees F. for 1/2 hour. Baste 
several times while cooking, ELE 


SPAGHETTI AND MEAT BALLS Grace Christensen 


1 lb. ground beef 2 slices of bread, soaked in 
2 Tbsp. chopped onions, 3/4 ¢. milk 

browned lightly in butter l egg, unbeaten, 

or oil ltsp. salt 
1/4 tsp. pepper 1/8 tsp. allspice 


Mix very well. Make into balls, size of a walnut. Brown 
on all sides in bacon fat or oil, Add 1c. hot water and cook 
for 20 minutes. 

Cook 1 12-o0z, pkg. spaghetti until tender, (About 20 
minutes). Cover with regular Italian tomato sauce. Mix 
spaghetti with meat balls. Serves 5 or 6. 


Italian Tomato Sauce: 


3 Tbsp. cooking oil 1 medium onion 

1 clove garlic 1/2 medium green pepper 
11/2 tsp. salt 1/8 tsp. cayenne pepper 

1 Tbsp. sugar l tsp. chili powder 


2c. tomato sauce or diluted tomato paste 
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SPAGHETTI AND MEAT BALLS (Continued) 
Italian Tomato Sauce: (Continued) 


Heat oil in saucepan; add onion, garlic and green pepper, 
all minced fine. Simmer until slightly brown. Add salt, 
cayenne pepper, sugar and chili powder to tomato sauce or 
tomato paste, Add to first mixture, mixing thoroughly. 
Cook slowly about 1 hour, adding water if necessary; strain. 


DEEP SEA DELIGHT Ardel Larson 
(Easy but fancy casserole dish) 


1 pkg. egg noodles (6 oz.) 1 small can whole, button 

1 medium can tuna fish mushrooms 

l small green pepper, cut 1 lb. can asparagus tips, or 
very fine fresh steamed asparagus 

lc. grated or sliced 1/2 tsp: salt ; 
American cheese 1/8 tsp. pepper 


2c. medium white sauce (use liquid from mushrooms and 
milk) 


Cook noodles in salted, boiling water. Drain and rinse ~ 
and drain again. Make layers of ingredients in a good-sized 
casserole in the sameorder as listed, reserving some of | 
the cheese for the top of the dish. The salt and pepper are ©> 
to be sprinkled over the noodles. 

Bake in 350 degree oven for 35-45 minutes. 


CORNED BEEF PATTIES Gladys Seaich 
2 ¢. fleur 6 Tbsp. shortening 

ltsp. baking powder l egg yolk, slightly beaten 
1/2 tsp. salt 1/3 c. milk . 


Sift dry ingredients; add shortening and mix in thor- 
oughly with a fork. Add egg to milk. Add to dry mixture to 
make soft dough. Turn out ona floured board and toss lightly 
until the outside looks smooth. Roll out half the dough, 1/8 © 
inch thick; cut into quarters. Fit each into muffin pan; fill 
with corned beef mixture and fold the edges of the pastry | 
over the center. Pinch the edges together on top. Repeat 
with remaining dough. Bake in hot oven at 425 deg. F. for 
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CORNED BEEF PATTIES (Continued) 
about 20 minutes. Serves 8. 


Corned Beef Filling: 


é Pbsp. butter 11/2 c. canned tomatoes 
1/4 c. chopped onion Few grains pepper 
2 Tbsp. flour | 11/4 c. cooked corned beef, 


cut in pieces 


Melt butter, add onion; cook slowly until soft. Add flour; 
stir until well blended. Add remaining ingredients; bring 
to boil, stirring constantly until thick and smooth; let sim- 
mer about 10 minutes. 


A MEAL IN ITS SELF _ Camilla M. Olson 
(Serves 6) 


Grind 1c. of raw carrots and 1 Tbsp. grated onion. Add 
water to cover, bring to boil and drain liquid off. 

Then combine with the carrots and onion, 1c. grated 
American cheese, 1 beaten egg, 1 c. cooked rice, salt and 
pepper to taste. Place ina buttered casserole and dot «the 
top with butter. Place ina pan of hot water and bake in 
400 deg. F. oven for 40 minutes. Then serve with a sauce 
of creamed dried beef or peas or mushrooms or any rich 
cream sauce, 


STUFFED BAKED POTATOES Leah Peterson 


1. Turn on oven at 425 degrees. 2. Wash and grease 
medium sized potatoes. 3. Bake 3/4 hour or until soft to 
touch. Cut in halves lengthwise and scoop out centers. 
Save potato shells. 

Add to potato taken from shells, 2 Tbsp. sego milk dil- 
uted with 2 Tbsp. boiling water, 1/2 tsp. salt and few grains 
pepper. Beat until fluffy and light. Pile into baked shells 
and top with strips of American cheese. 

Return to oven and bake 5 minutes longer or until 
cheese is melted 
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CREOLE OF SPAGHETTI Joyce Smith 


1 small green pepper, chopped 1c. chopped celery 


4 medium-sized onions, 4 cloves garlic 
chopped 1/4 c. butter 
1/4 c. olive oil 2 8-oz. cans tomato puree 
2 6-oz. cans tomato paste lc. water or beef stock 
2 tsp. Worcestershire lc. mushrooms 
sauce 1 Ib. ground beef 
2 lbs. long spaghetti Parmesan cheese 


Cook pepper, celery, onion and garlic in hot fat until 
soft; add tomato paste, tomato puree, beef stock and Wor- 
cestershire sauce, Add meat browned in additional hot fat. 
Cook slowly 2 - 21/2 hours and then add mushrooms and 
cook an additional 30 minutes. Cook spaghetti in boiling, 
salted water. Drain and rinse in hot water. Place on warm 
platter. Pour over sauce. Sprinkle with grated Parmesan 
cheese. Serves 8. 


SALMON LOAF Madge Rosenlof 


1 lb. can salmon 11/2 c. grated cheese 

1 egg 3 Tbsp. milk 

1 Tbsp. melted butter 1/2 tsp. salt 

Dash of pepper Bread or cracker crumbs 


Remove bones from fish and flake it. Add cheese, beaten 
egg, milk, butter, salt, pepper and enough crumbs to stiffen 
the mixture. Mix well, press into a loaf pan. Cover with 
crumbs and sprinkle with cooking oil or butter. Bake at 
350 degrees till golden brown. Serve hot or cold, Seabees 
with lemon slices and parsley. 


HAM LOAF Cleo Page © 


3 lbs. ground ham ' 21bs. ground lean pork 
lc. bread crumbs lc. cream 
1 qt. strained tomato juice Salt and pepper 


Mix meat and cream into a loaf. Bake in slow oven for 
2 hours. Serve sliced with sauce, 
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-HAM LOAF (Continued) 
Sauce: 


1 glass currant jelly 1 small container of Beechnut 
mustard 


Cook slowly in double boil 1/2 hour. 


“BARBECUE HAMBURGERS Margaret Handy 
4 lbs. hamburger 2 Tbsp. flour 
2 peppers 2 onions 


Cook until brown. 


2 Tbsp. vinegar 4 Tbsp. lemon juice 

2 Tbsp. brown sugar lc. catsup | 

3 Tbsp. Worcestershire 11/2 Tbsp. dry mustard 
sauce Ise; celery 


fc; tomato juice 
Cook and add to meat, then cook 1 hour. 


MACARONI-SA USAGE CASSEROLE 
Hortense Burningham 


1 8-oz. pkg. ready-cut 1 lb. sausage 

- macaroni 1 small green pepper (chopped 
1 small onion, chopped fine fine) 

1/2 lb. cheese @ Tospy flour 

Pc. milk 1/2 tsp. salt 


Cook macaroni in salted water until tender. When 
macaronic is = almost cooked, fry pepper, onion and 
Sausage uniil sausage is thoroughly cooked. Skim off ex- 
cess fat. Sprinkle with flour and salt and add milk. Cook 
until slightly thick. Let simmer slowly while you drain the 
macaroni. Place macaroni in layers alternately with grated 
cheese, in greased casserole. Pour sausage mixture over 
the top. and bake about 15 or 20 minutes in oven 425 degrees. 
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CREAMED VEGETABLES Harriet Davis 


Young carrots New potatoes 
Green peas Thin white sauce 
Parnsiey 


Steam vegetables until tender, using such liquid as may <=: 
be on them with the milk in making the white sauce. Use 
butter in the sauce. Season with salt. Pour over vegetables, 
heat thoroughly, add finely minced parsley, and serve. 


CREAMED CRAB Gladys Palmer 


8 Tbsp. butter or margarine 1small pepper, chopped 
1 small onion, chopped real fine 


Melt fat in frying pan; add onion and pepper. Let sim- 
mer until soft. Put in top of double boiler. Add 4c. of 
milk to mixture. | 


Make a smooth paste of the following: 


6 Tbsp. flour 1/2 tsp. mustard 
Dash nutmeg 1/2 tepisalt 


Add slowly to the milk mixture and let cook until thickens 
over hot water. Add 1 large can of crab meat and 4 medium 
sized hard-cooked eggs. Serve on toasted half bun or toast, 
or pastry shells. Serves 12 to 14. 

POAT RON 2 
MERCHANTS 


AD VE Ref PS 


DR LD ADS a 
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ROLLS 


PASTRY 


BEAUTY HINTS 
BY: Jit an 
TIPS FOR THE STOUT WOMAN 


Avoid dainty and spindly chairs and furniture 
which serve to accentuate your bigness. 

Hats with wide and slanting brims are usually 
best. 

Wear gloves which match the sleeves in color. 

Avoid shoes with heels too high and slender and 
dark colored shoes are usually better than light 
ones. 

Use fine textured stockings as dark as the 
current fashion allows. 

‘Use a medium size handbag preferably square or 
rectangular. Too small a bag emphasizes your 
stoutness and too large a bag may look too 
bulky. 

If you carry an umbrella use a long slender 
one. 

Always select dresses with long straight lines 
which make you appear slimmer. Wear skirts and 
dresses as long as the fashion will allow. 


TIPS FOR THE TALL WOMAN 


Never make the mistake of trying to walk or 
stand in a slouched or bent over position in an 
effort to minimize your height. 

Always wear your hair as flat as it can be 
made on top 

Wear hats with shallow crowns and large 
droopy brims. Hat trimmings should be hori- 
zontal. 

Gloves should be of a different color than 
the sleeves and the same applies to hosiery. 

Wear low heels except with formal clothes. 

Handbags should be large and of a contrasting 
color. 

Long haired furs are very suitable. 

Avoid plain straight dresses, Contrasting 
bands in blouse ard skirt are good. If the . 
‘dress is all of one color set off with a broad 
belt of a contrasting color. 


BREAD, ROLLS, PASTRY 


EASY ROLLS | Alice Steed 
doc. gavilk 3 Tbsp. sugar 

2 tsp. salt 41/2 c. flour 

2 eggs l yeast cake 

1/2 c. water (warm) 3 Tbsp. shortening 


Scald milk. Add shortening. Cool to lukewarm. Crumble 
yeast into lukewarm water and 1 Tbsp. sugar. When dis- 
solved, add to milk and beaten eggs. Add flour and salt and 
mix until smooth. (Mixture will be quite wet). Cover and 
let rise until double in bulk or about 11/2 hours. These 
rolls can be spooned into well-greased muffin tins or hand- 
led for clover leaf rolls by dipping fingers into melted short- 

enaie in order to handle. Let rise until very light. 


POTATO PARKER HOUSE ROLLS Clara Mason 


In a 2 qt. size sauce pan, bring rapidly, just to a boil: 
1/2 c. milk. Take from heat and add: 1/4 c. shortening, 3 
Tbsp. sugar, ltsp. salt, 1/2 c. unseasoned,mashed, white 
potatoes. Stir mixture until well blended. Then add in 
order, 1 egg, well-beaten, 1 cake moist compressed yeast 
crumbled. Stir until yeast dissappears. Add 1/2 of 2 1/2 
c. sifted all-purpose flour. Beat thoroughly to form a thick 
smooth batter. 

Add remaining flour and mix into a moderately stiff 
dough. Turn out on a floured board and knead lightly about 
30 seconds (about 6 strokes), forming dough into a smooth 
ball. Cover with a damp cloth and allow to rest 15 minutes. 
. Roll dough 1/4 inch thick. Cut into 3-inch rounds, make 
deep crease across the center of each round with the handle 
of a table knife. Double rolls over lightly and place just 
barely touching in a greased baking pan. Cover with damp 
cloth and let rise in a warm place until light and double 
in bulk, about 35-40 minutes. Brush with melted butter 
and bake in hot oven 400 degrees for 10 to 15 minutes. 

Makes 11/2 dozen rolls. 
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KORLACHE DOUGH DOUGHNUTS Annie W. Hayes _ 


1 cake yeast ltsp. sugar 
1/2 c. warm water 


Make a sponge with 1c. flour. 


11/2 ¢. milk, sealded and 2 eggs, beaten 
cooled 1/4 tsp. mace 
1/2 ¢. sugar 2 tsp. salt 


1/2 c. shortening (melted) 
4 or more c. flour to make a soft dough 


Let raise twice. Roll out to 1/4 inch and cut with dough- 
cutter. Fry in deep shortening. Roll in sugar or powdered 
sugar while hot. 


BISCUITS Catherine Smedley 


1 qt. flour, sifted twice 2 heaping tsp. cream of tartar 
l heaping tsp. soda ltsp. salt 


Lard the size of an egg 


Mix with milk until an even consistency. Bake 10 min- 
utes oven 425 degrees. 


FRUITE LOAF Molly Hatt 
(German Semmel) 


2 yeast cakes 2c. sugar 

1 qt. lukewarm milk © 2 eggs, beaten 

1 lemon juice and rind, 3 Tbsp. butter or Crisco 
grated fine melted | 

1 Tbsp. salt: 1 lb. seedless raisins 


lc. mix candy fruit, cut fine 8 c. flour 


Scald milk add sugar, salt. When lukewarm, add crumb= 
led yeast and 2 Tbsp. sugar, let stand 5 minutes. Add 4c. 
flour, beat well, cover; let rise in a warm place until light. 
Add beaten eggs, butter, lemon juice,and rind, raisins, 
and fruit mix. Add just enough flour, no more, to knead. 
Knead until dough is smooth. Cover and let rise until double 
in bulk. Shape into 3 or 4 loaves. Let rise to top of pans. 
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FRUITE LOAF (Continued) 


Bake 350 degrees, 1 hour or longer. Brust top and sides 
with Crisco. 
May use icing or plain. 


BREAD Afton Wood 
12 c. flour 4 Tbsp. shortening 

4 Tbsp. sugar 2 Tbsp. salt 
aoe. mailk lc. water 


2 yeast cakes 


Scald milk and water. Let cool. Dissolve yeast in 1/2 
c. warm water and ltsp. sugar. Put sugar and salt in milk. 
Mix flour and shortening when yeast has raised and milk 
cooled. Add to flour. Mix well. Let raise twice. Knead. 
Makes 4 loaves or good rolls. Grease bread a little on top 

after baked. | 
Bake: 1 hour for bread; 15-20 minutes for rolls. 
Oven: 350 degrees for bread; 450 degrees for rolls. 


ORANGE BISCUITS Emma Neath 


~ ©, flour 1 egg 
i tsp. salt 7/8 c, milk | 
3 tsp. baking powder l heaping Tbsp. shortening 


Mix flour, salt and baking powder, cut into flour mix- 
ture. Add egg and milk, (soft dough). Knead in flour. Roll 
and cut desired size. Bake in oven 425 degrees. 


A Thin Orange Icing: 
l orange, both juice and rind and powdered sugar. 


Bake biscuits until a little brown, then cover each bis-= 
cuit with icing, and bake until done. 


CHIFFON PUMPKIN PIE Mabel Wride 
l env. Knox gelatin 1/4 c. cold water 

2/3 c. milk 2c. canned pumpkin 

l level tsp. ginger 1 level tsp, cinnamon 
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CHIFFON PUMPKIN PIE (Continued) 


ltsp. vanilla Lc. sugar 
1/4 tsp. salt 3 eggs 


Beat egg yolks, spices, sugar, salt, pumpkin and milk 
in top of double boiler, cook until very thick; remove from 
fire and add gelatin which has been soaked in the 1/4 c. cold 
water. When Cool, fold into the stiffly beaten egg whites. 
Egg whites should have 3 Tbsp. sugar in it. Let set a while 
before topping with whipped cream. | 3 


DATE ROLL Afton Gheen 


3 dozen graham crackers, 24 marshmallows, diced 
crumbled lc. dates, pitted and diced 
1/2 c. nut meats L.cx.cream 


Mix together and form into a roll. Let set in refrigera- 
tor until ready to serve. Then cut in slices and top with 
whipped cream. | 3 


BANANA NUT BREAD Barbara Rohwer 
1/2 c. brown sugar 2 eggs 

3 crushed bananas 2 <5 Liour 

l level tsp. soda 1/4 c. walnuts 

1/2 tsp. cinnamon 1/2 tsporsalt 


1/2 tsp. nutmeg 


Mix in order given and bake in greased pan at 350 deg. 
for 1 hour. 


LEMON PIE FILLING tea Goodfellow . 


lc. sugar (level) 1 lemon, gana rind ae bie 
11/2 c. boiling water Pinch salt hw di 


Butter, size of walnut 


Mix all together and cook, keep stirring until bubbles. 
Then take off, stir in yolk of 1 egg, beaten well. Cooka 
minute more. 

2 Tbsp. powdered sugar added to white of egg, stiffly 
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‘LEMON PIE FILLING (Continued) 


beaten. Makes a fluffy meringue for pie. 


FRESH CHERRY PIE Mary Craven 


1 qt. pitted cherries | 3/4 c. sugar 
Juice of 1 orange 1 Tbsp. lemon juice 


Pinch salt 


(Blend and chill). 

Soak 1 Tbsp. gelatin in 1/4 c. cold water and dissolve 
over hot water. Combine with fruit and when it begins to 
thicken, pour into pie shell. Serve with whipped cream. 

(Same base may be used with any kind of fresh fruit). 


PDATE ROLL Delila Ferrin 


14 graham crackers 1 lb. dates 


1 pkg. marshmallows (1/2 1b.) 


lc. walnuts (leave 1/2 c. to 1c. heavy cream 
roll dessert in) 


Crush crackers and mix with cut dates, marshmallows . 
and nuts. Add cream and press into roll. Then roll loaf 
into few remaining crackers and half of nuts. Let stand 
in refrigerator for several hours or overnight. Slice and 
serve with whipped cream. Serves 10. 


CARAMEL PECAN PIE Elnora Riley 
1/4 c. butter 1/4 tsp. salt 

lc. light brown sugar 3 eggs 

lc. white corn syrup l tsp. vanilla 


lc. pecans 


Cream butter, add sugar and syrup, creaming constant- 
ly. Add salt to eggs and beat until light and fluffy. Then 
add them to first mixture. Add vanilla and nuts and pour 
into 9=inch pie plate lined with unbaked pastry. 

Bake 45 minutes at temperature of 350 degrees F., or 


test with knife like custard. 


Shi Bountiful. Utah 


Write Extra Recipes Here: 


[he Flows > AB men $4 
Salt 
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BEAUTY HINTS 
BY JULIAN 


REMOVAL OF FRECKLES 


In the first place there will be less need 
to remove freckles if care is taken to keep the 
face well shaded when in the sun. A harmless 
and effective bleach for freckles is to cover 
them with lemon juice or buttermilk each even- 
ing just before retiring after the face has 
been carefully washed and dried. Another 
effective lotion may be made by mixing equal 
portions of lemon juice and peroxide. These 
should be left on overnight. If the freckles 
are very heavy and your skin is not unusually 
sensitive the following preparation may be used 
morning and evening after washing and drying 
the skin: 4 oz. distilled water; 1 oz. lavender 


water and 3/8 dram muriate of ammonia. 


REMOVAL OF BLACKHEADS AND WHITEHEADS 


These two skin conditions originate in the 
same way and the same general treatment applies 
to both. Blackheads and whiteheads are caused 
by clogged pores and the dirt and grime which 
have accumulated therein. A good treatment 
for correction of this condition is to wash 
face and hands thoroughly with warm water and 
a good soap to lessen risk of infection. Then 
cover the infected area with warm oil. The 
blackheads may then be squeezed out with tis- 
sue or soft sterile cloth covering the finger 
tips. Puncture the whiteheads with a steriliz-— 
ed needle and squeeze out the contents with 
covered fingertips. After this treatment wash 
the face again and wipe with an alcoholic 
lotion and then apply a good antiseptic oint- 
ment which should be left on overnight. 


he 
CAKES, COOKIES 


DEVIL'S FOOD CAKE Margaret D, Lee 
ie ? (Wife of Utah's Governor) 
‘Le, sugar 1/4 c. butter 

1/4 c. butter substitute lc. buttermilk 

(Spry does nicely) 2 eggs 

13/4 c. sifted flour (re- 1/2 tsp. salt (add to flour) 
sifted 3 times) 1 tsp. baking soda 
2 sq. Baker's chocolate l tsp. vanilla flavoring 


Cream sugar and shortening; add well-beaten egg yolks; 
alternate buttermilk with flour; add melted chocolate; fold 
in stiffly beaten egg whites. Lastly, add soda dissolved in 
2 Tbsp. of water. Add vanilla flavoring. 

| Bake in 350 degree oven, either in 2 layer cake tins or 
1 square tin for 25 minutes. Frost with a 7-Minute white 
frosting. 


FRUIT CAKE (LIGHT) | Lucille Rodgers. 


Cream: 2c, butter or margarine (1 lb.), 4c. sugar. 

1 dozen eggs, mix in lata time, do not beat. Add: 1 Tbsp. 
lemon extract, 3 Tbsp. wine or grape juice. 

Mix separately for fruit mix: 1 1b. currants, 2c. raisins, 
1 lb. chopped and stoned dates, 2 3 1/2 -oz. can of candied 
pineapple, sliced, 2 3 1/2-oz. cans of candied maraschino 
cherries, sliced, 2 lbs. walnuts, 1 lb. cubed, colored gum 
drops. 

Add fruit mix to: 4c. flour sifted with 2 tsp. cinnamon 
and 11/2 tsp. nutmeg. 

Add to egg mixture, mix well, do not beat; pour into 4 
loaf pans 5 x 9 inches, lined with 3 layers of wrapping paper. 
Bake in oven 250 degrees F. for 2 1/2 hours. Place-small 
pan of water in oven while baking cakes. 


PUMPKIN CAKE Thelma W. Gibson 
3/4 c. shortening 11/4 ¢, sugar 

2 eggs lc, canned pumpkin 

3/4 Ce ILL ltsp. soda 

21/4 c. flour | 1/2 tsp. salt 


ae. Wountifur. viah 


PUMPKIN CAKE (Continued) 


l tsp. cinnamon 1/2 tsp. cloves 
1/2 tsp. nutmeg 3 tsp. baking powder 
lc. nuts (chopped) 


Cream shortening and add sugar, cream and beaten egg 
yolks. Sift flour and add baking powder, salt and spices to 
flour and sift again twice. 

Mix pumpkin, milk and soda and add to cream mixture 
alternately with flour mixture. Add beaten egg whites. Bake 
in 2 9-inch layer pans in an oven of 350 degrees for 25 
or 30 minutes. 


BANANA CREAM CAKE. Fern Hepworth 
lc. sugar 2 eggs, unbeaten 

1/2 c. shortening 1/4 c. sour milk 

3/4 tsp. salt 24 ¢, Uour 

1/2 tsp. ginger lc. mashed bananas 

2 tsp. baking powder ltsp. vanilla 


1/2 tsp. soda 


Cream shortening and sugar, add eggs, add mashed 
bananas to milk. Combine all dry ingredients and add al- 
ternately with banana and milk mixture to shortening and 
sugar mixture. Mix thoroughly. Bake for 25-35 minutes 
at 350 degrees. Put cake together with whipped cream and — 
garnish with sliced bananas. | 


RUTH CAKE _e Lucy F. Christensen 
lc. sugar 1/2 c. butter 

11/2 c. water lc. seeded raisins 

2 tsp. cocoa 1/2 tsp. cinnamon 

1/4 tsp. cloves 1/4 tsp. ginger 


Put all ingredients together and boil 10 minutes. Cool; — 
then add 1 tsp. soda to 11/2 or 2 c. flour. Bake in slow oven 
(325 degrees) 1 hour. tA 
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- RUTH CAKE (Continued) 


Caramel Frosting: 


3/4 c. brown sugar 


2 Tbsp. hot water 


Cook 5 minutes. Let cool. 
APPLESAUCE CAKE 


lc. sugar 

1/4 c. shortening 
lc. applesauce 
1 egg 

ltsp. soda 

2 Tbsp. water 

1 tsp: cinnamon 


2 Tbsp. butter 


Thicken with powdered sugar. 
Nellie Goodfellow 


1/2 tsp. cloves 

1/2 tsp. nutmeg 
1/4 tsp. salt 

lc. raisins 

1/2 c. chopped nuts 
13/4 c. cake flour 


Cream shortening and sugar; add applesauce and well- 
beaten egg. Add soda in water, dissolved. Sift dry ingre- 


dients and add to mixture. Fold in raisins and nuts. 


Bake 


in a greased square pan in a moderate oven 1 hour, 350 


degrees, 
BOILED RAISIN CAKE 


1 pkg. seeded raisins 
2 eggs, well: beaten 
2c. sugar. 

2 tsp. soda 

ltsp. nutmeg 

1/2 tsp. cloves 

2/3 tsp. salt 


Boil water and raisins 15 minutes. 


Gladys Everett 


lc. shortening 

3 c. water 

4c. flour or more 
l tsp. cinnamon 

1/2 tsp. ginger 

1 tsp.:- vanilla 

lc. nuts, if desired 


Remove and add 


sugar and shortening; cool. Add eggs, then dry ingredients. 


Bake in slow oven. 
JELLY ROLL 


3 eggs, beaten 
lc. sugar 


Mrs. Ray Neilson . 


1c, pastry flour 
1/4 tsp. salt 
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JELLY ROLL (Continued) 


1/2 tsp. baking powder 
ltsp. vanilla 


Beat eggs and lc, sugar with egg beater. Add 4 Tbsp. 
cold water. Add dry ingredients from sieve gradually. 

Line pan with wax paper. Cook 15 minutes in 350 deg. 
oven. Turn out on tea towel coverediwith powdered sugar, 
Cover with jelly and roll quickly. 


BUTTERMILK CAKE Winona Goodfellow 
2 Tbsp. shortening | lc. sugar 

lc. buttermilk 2 heaping c. flour 

ltsp. soda — l tsp, cinnamon 

1/2 tsp. cloves 1/2 tsp. nutmeg 


le. raisins 


Cream shortening and sugar; add buttermilk, Sift flour 
and dry ingredients and add. Fold in raisins. Bake at 350 — 
degrees for 1 hour, ) | 


SPONGE CAKE Ella H. Smith 
6 egg yolks 1/2 c. cold water 
11/2 ¢. sugar 1/2 tsp. vanilla extract 
1/2 tsp. lemon or orange 11/2 c. cake flour 
extract 1/4 tsp. salt 
6 egg whites 3/4 tsp. cream of tartar 


Beat egg yolks until thick and lemon-colored; add water 
and continue beating until very thick. Gradually, add sugar, 
then extracts. Fold in flour, sifted with salt, a little ata 
time. Beat egg whites until foamy; add cream of tartar and 
- beat until they form moist, glossy peaks. Fold into egg 
yolks mixture. Bake in 10-inch ungreased angel cake pan in 
slow oven (325 degrees) 1 hour. Invert pan to cool, | 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 
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FLOWERS THAT SAY 
YOU CARED ENOUGH TO SEND 
THE VERY BEST 


LUND FLORAL 


Telephone 34 Bountiful, Utah 


WINEGAR'S MARKET 
E 
COLD STORAGE LOCKER PLANT 


"EVERYDAY LOW PRICES" 


Always a Place to Park Bountiful, Utah 


BOUNTIFUL DAIRY 


"a OUNT IF UR - MILK 


MEANS BOUNTIFUL H_E.A—L.-T..2 8 


1090 N. 2 W. Phone 180-W 


SMITH MILLING CO. 


MILLFEEDS —- HAY - GRAIN - COAL 


ONE BAG OR A CARLOAD 
It Pays To Deal With Your Friends 


Bountiful, Utah 


CO-OP” SHG 


A GOOD PLACE TO BUY CO-OP SHOES 
EXPERT SHOE REPAIRING - ADAM HATS 


Telephone 405 Bountiful, Utah 


° GET A RECIPE FOR BEAUTY AT 


GRANT'S BEAUTY SALON 


"If Your Hair Isn't Becoming To You 
You Should Be Coming To Us." 


Phone 544 


COAL - LUMBER - HARDWARE - IMPLIMENTS - S E E D S- 
POULTRY SUPPLIES 


FARMERS FEED AND LUMBER COMPANY 


Phone Bountiful 67 Bountiful, Utah 


TINGEY COLD STORAGE 


PROPER PREPARATION IS THE SECRET OF 


GOOD PRODUCE 


GIFTS * WATCH & JEWELRY REPAIRING * SILVERWARE 


NOE WOM 


Jewele 


tit 
Telephone 662 Bountiful, Utah 


SERVUS DRUG 


Presi¢c x 1 ptt Bon Druggists 


Telephone 945 Bountiful, Utah 


DATE CAKE OR SUBSTITUTE WITH PITTED PRUNES 
Lois Riley 


lc. dates, pitted and cut 1 level tsp. soda on dates 
in piecés 1c, hot wate? over dates and 
soda (set) | 


Beat together: 


a Tbsp. butter le, brown sugar 
Legg 


_ Add date mixture, 11/2 c. sifted flour, 1 tsp. vanilla, 
1/2 o¢ le, nut meats, ivoe qed 
Slow oven 45 to 1 hour. 


SOUR MILK DEVIL'S FOOD CAKE Lunetta , Palme 


1/2 &. fat 1 tsp. vanilla 

11/2 €, sitgar 1/4 tsp. salt 

Z21/f2 e. sifted flour l tsp. soda 

1é, sour milk 2 sq. melted chocolate 
l tsp. baking powder 2 Tbsp. boiling water 
3 eggs, beaten 


Gream fat and sugar. Add the rest of the ingredients 
and beat 2 minutes. Pour into 2 layer cake pans which have 
been lined with wax paper. Bake 25 minutes in moderate 
oven, Cool and frost: 


BANANA NUT CAKE Nell Wicker 


lc. stigar 1/4 lb. butter 

i tsp. Soda in 4 Tbsp. 2 eggs, separated 
sour milk — 1c, mashed bananas 
1 tsp. baking powder 1 3/4 e, flour 

lc, chopped nuts ltsp. vanilla 


Cream butter and suga?, add soda, egg yolks and 
bananas, 

Sift flour and baking powder together 5 times, add and 
fold in beaten egg whites, add nuts and flavoring. Bake in 
layers at 350 degrees for 25 minutes. 
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BANANA NUT CAKE (Continued) 


Brown Sugar Icing: 


i Nag brown sugar 
1/4 c. milk 


1/4 c. shortening (butter or 
Spry) 


Mix together, let boil hard 1 minute, remove from heat 
and beat until thick, add 1/4 c, nuts and vanilla. 


PRUNE CAKE 


lc. sugar. (scant) 

5 Tbsp. sour milk 

1Z tsp.melted butter 

1 tsp. cinnamon 

lc. cooked, chopped prunes 


Mix in order given. 
TOMATO SOUP CAKE 


1/2 c. Crisce 

2 eggs, well-beaten 
1/2 c. cold water 

2c. flour (bread flour) 
l tsp. cloves 

ltsp. baking powder 


Hedvig Volmar 


2 eggs 

11/2 c. flour 

l tsp. soda 

1/4 tsp. cloves 


Mrs, Ardell Eu WilGeeees 


lc. sugar , | 

lc. tomato soup with 1 tsp. 
soda dissolved in soup 

ltsp. cinnamon 

ltsp. nutmeg f 

lc. chopped nut meats — 


Cream sugar and Crisco together, add eggs and beat 
until well: blended, add soup, water and rest of ingredients, © 
adding nuts last. Pour into a 9 x 12 inch pan lined with wax 
paper and bake 30 minutes at 375 degrees. ; { 


CARAMEL CAKE 


2c. brown sugar 
lc. shortening 

2 eggs 

1/2 tsp. salt 


Marilla Sessions 


11/2 c. sour milk). 
21/2 @&% flour 

2 tsp. soda 

1 Tbsp. vanilla 


Add 1/2 c. chopped nuts if desired 


Cream together sugar, shortening, eggs. Sift 3 times, 


iy tn 
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CARAMEL CAKE (Continued) 
flour, soda and salt, then add alternately with milk to egg 
mixture, beginning and ending with flour. Add vanilla and 
nuts. Bake at 375 degrees 45 - 60 minutes. 


Delicious with Caramel Icing: 


1/2 c. sugar, melted in heavy pan to nut brown, 1/2 c. water. 
Add to browned sugar and stir until sugar is dissolved. 


Then Add: 
2c, sugar lc. evaporated milk 
i Tbsp. butter 1 Tbsp. corn syrup 


Stir constantly until it comes to boil. Cook with lid on 
5 minutes, remove lid and cook to soft ball stage. Add 1tsp. 
vanilla. Cooland beat. If necessary, add enough cream to 
make spreading easy. 


CHOCOLATE DROP COOKIES Myrtle Hatch 
lc. butter 3/4 c. brown sugar 

3/4 c. granulated sugar 2 eggs, beaten whole 

Pinch of salt 1/2 tsp. soda dissolved in 3 


Tbsp. of hot water 


Cream butter, sugar and whole eggs. Add 3 c. flour with 
salt. ltsp. vanilla, 1 pkg. semi-sweet chocolate drops. Drop 
by tsp. Bake 10 to 12 minutes at 375 degrees. Makes 80 
to 100 cookies according to size. 


ORANGE OATMEAL COOKIES rey oe Ruth Peters 
lc. shortening lc. sugar 

2 beaten eggs | 1/4 c. orange juice 

2 tsp. orange peel, grated ltsp. vanilla 

Pe, flour 1/zZ tsp. salt 

ltsp. soda 1c. quick cooking oats 

lc. rice polishings lc. wheat germ 


Add dates and nuts 
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HONEY COOKIES Grace Hepworth © 


1/2 ec. sugar 2/3 c. shortening 
lc. honey. 4 eggs ) 

1/2 tsp. salt  » 2 taposoda 

ltsp. baking powder 41/2 c. flour 

1 pkg. chocolate chips lc. walnuts 


Mix in order given and drop from spoon. Bake at 350 deg. 
10-12 minutes. Makes about 5 dozen. 


PEANUT BUTTER COOKIES Dorothy Neilsen 
lc. shortening 2 eggs, well beaten 

1/4 tsp. salt 1 Tbsp. milk 

lc. peanut butter 2c. sifted bread flour 

lc. white sugar | ltsp. baking powder 


1 c. firmly packed brown sugar 


Sift baking powder and flour together. Beat eggs 1 min- 
ute at high speed. Place peanut butter, salt and shortening © 
in large mixing bowl and beat 1 minute. Continue beating 
while adding sugar gradually; then beat 1 minute longer 
to thoroughly mix. Add beaten eggs and milk and mix 1 
minute at low speed to blend. Add flour and beat 1 minute 
at medium speed or just long enough to form a soft dough, 
aid by scraping sides of bowl with a rubber spatula. Drop 
from spoon to an MAgTEBEee cookie sheet. Bake 15-20 min- 
utes at: 325 let sii : ; 


DATE NUT COOKIES > Mrs. Ada-Jardiie:: 


1 c.:‘shortening ltsp. salt wok aha 

ltsp. vanilla 11/2 c. sugar (you may use 

2 eggs, well beaten _ 3/4 c. brown and 3/4 c. 
31/2 c. sifted flour 7 granulated apelin » satsod $ 

3/4 tsp. soda - o: (5 Thspi milk 

2c. pitted dates ae c. chopped nis 


Cream shortening and sugar; add eggs and beat thor- 
oughly. Sift salt and soda with the flour and add to shorten- 
ing mixture after the milk and vanilla have been added to 
first mixture. Stir in the dates and nuts and drop by tsp. 
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DATE NUT COOKIES (Continued) 


on greased pan. Bake in 375 degree oven 10-15 minutes. 
Makes approximately 50 cookies. 


ROCK DROP COOKIES Ardell Goodfellow 


11/2 c. light brown sugar, 1c. shortening, 3 well-beaten =~ 


eggs, 1 tsp. soda dissolved in little hot water, 1 tsp. nutmeg, 
ltsp. vanilla, 1 c. maraschino cherries, 1c. uncooked oat= 
meal, 3 c. chopped raisins, 1c, chopped walnuts, 1 c. cocoa- 
nut, 1/2 tsp. salt, 1/2 c, milk, 3 c. flour, add more if sticky. 

Cream shortening and sugar. Add eggs. Sift dry ingre- 
dients, Add to mixture. Add other ingredients and drop in 
tsp. on baking sheet. Bake in quick oven. 


DATE COOKIES Mildred Eggett 
2/3 c. shortening l tsp. baking soda 

2c, brown sugar 1/2 tsp. cinnamon 

3 eggs, beaten well 1/2 tsp. salt 

4c. flour 2 l tsp. nutmeg 

Filling: 


lib. pitted dates, chopped 1/2 ¢. sugar 
lc, cold water Few grains salt 


Cream shortening and sugar; add eggs; mix thoroughly. 
Sift flour, measure, and sift with soda, salt and spices. 
Add to well-creamed mixture. Mix well and chill. Combine 
ingredients for filling, cook until blended, cool. Roll dough 
1/4 inch thick. Spread with date mixture. Roll like jelly 
roll, Wrap in wax paper, chill, cut in thin slices. Bake on 
cookie sheet in hot oven (425 degrees F.) about 10 minutes. 


ICE BOX COOKIES Lillian Hatch 
2 ¢. brown sugar 4c. flour 

3/4 c. butter re. | 

1 tsp, salt ltsp. soda 


Mix together and roll the thickness of cookie dough and 
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ICE BOX COOKIES (Continued) 

spread with filling of dates, roll up like jelly roll, place in 
refrigerator overnight to chill. Then cut in thin slices and 
bake. ; 

Date Filling: 


1 pkg. dates, stoned and . 2/3 e sugar. 


cut up fine (ry Gis 1 / ee as 
Juice of 1 lemon bagers A little water 
CHOCOLATE CRUNCH. COOKIES Rhea Palmer 
1/2 c. shortening = 1/4 tsp. soda 
_ 1/2 tsp. salt 1 c. flour - 
1/2 tsp. vanilla 1 7-oz. pkg. chocolate chips 
1/2 c. sugar (granulated 1/2 c, cut nuts 
or brown) 
‘legg 


Combine shortening, salt and vanilla. Cream in sugar 
and cream well. Add egg and beat well, sift soda with 
flour. Add flour to creamed mixture and mix well. Bake 


in moderate oven (375 degrees F., 10 minutes) | 
PATRONIZE 
MERCHANTS 
ADVERTISED 


Oy Se bapa Gy ey eI 
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HOUSEHOLD HINTS 


Coffee cream may be whipped by adding one 
teaspoon of gelatin which has been melted and 
allowed to cool almost to the setting stage. 


If foods boil over in stove or oven cover with 
salt to prevent smoking and excessive odor. 


Brown sugar will not become lumpy if stored 
in a glass jar with a piece of blotting paper 
fitted to the inside of the lid. 


Hat veils may be ironed by plactns between 
sheets of waxed paper. 


To prevent marshmallows from sticking to the 
knife when cutting first dip the knife into 


boiling water. 


Ice trays will not stick in the refrigerator 
if first set on a piece of waxed paper in the 
freezing compartment. 


An apple cut in half and placed in the cake 
box will keep the cake fresh several days longer. 


When driving a nail into plaster first rub it 
on a cake of soap. 


Stopped up sinks may sometimes be unstopped 
by covering the opening with baking soda and 
then pouring vinegar over the soda, 


Spots may be cleaned from hats by rubbing 
corn starch into them and then brushing gently. 


To keep small rugs from slipping on polished 
floors sew old fruit jar rings to each corner 
underneath, 


DESSERTS 


DATE GRAHAM PUDDING | Reva Wicker 
2 beaten eggs 11/2 c. flour (half white and 
he c. sugar | half graham) 
1/2 .c. milk 1/2 tsp, soda 
1/2 c. melted butter ic, raisins 
1/2. c. molasses , lc. dates 
lc. nuts 


1/2 tsp, salt 


Mix wet ingredients; add dry and stir. Steam in double 
boiler 2 1/2 hours. Serve with corn starch sauce. Use 
vanilia flavoring. © 3 : | 


FROZEN PINEAPPLE TORTE Flora Davis 
3 eggs 7 1 9-oz. can crushed pineapple 
1/2°e. sugar | 2 Tbsp. sugar 
2 Tbsp. lemon juice ~ Dash of salt 


lc. whipping cream 


Drain pineapple. Take this juice, lemon juice, salt, 1/2 | 
c. sugar, beaten egg yolks, cook in double boiler, stirring 
constantly till spoon is coated. Add pineapple and let cool. 
Beat egg whites, add 2 Tbsp. sugar. Whip cream stiff and 
fold into egg whites, then fold in other mixture. Line pan 
with vanilla wafer crumbs. Fill with mixture. Put in 
wafer crumbs. Fill with mixture. Put in freezing unit 
four hours. 


APPLE CROWS' NEST _. : Mary N. Downs ~ 


Filla pie plate with sliced apples, pour over this the 
following batter: 


4 Tbsp. flour 172. tsp. baking powder 
2 Tbsp. sugar 


Cream to make thick batter. Bake until the apples are 
done, turn over on plate with the apples up, dot with butter, 
and sprinkle with sugar and cinnamon. Serve hot with cream. 
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CHOCOLATE SUNDAE PIE 
4 PAE) 


ie reprise milk 
1/4 tsp. nutmeg 

l tsp. vanilla 

4 egg yolks 

1/8 tsp. salt 

lc. whipped cream 


Louise Wensel 


1/2 c. water 

1/2 ¢. sugar 

1 Tbsp. gelatin 

4 egg whites. 

3 Tbsp. cold water 

2 to 4 Tbsp. grated sweet 
chocolate 


Scald milk, 1/2 c. water and nutmeg in double boiler. 
Beat egg yolks until thick and add sugar and salt. Pour 
scalded milk over and stir well. Return to double boiler | 
and cook until thick as thick cream. Remove from stove, add 
gelatin which has been soaking 5 minutes in 3 Tbsp. cold 


water; add vanilla, 


and fold in stiffly beaten egg whites. 
shells and set in refrigerator. 


When cool and set, beat with egg beater 


Pour into baked pie 
When it is thoroughly cold, 


cover with sweetened whipped cream and sprinkle top with 


grated sweet chocolate. 
milk chocolate). 


MARSHMALLOW DESSERT 
1 lb marshanallows 


Melt in double boiler. 


(Be sure the chocolate is sweetened 


Hedwig Wixom 


1/2 c. milk 


When it cools; add juice and half. 


lemon, Add 1 small can pineapple and 1c. whipped cream. _ 
Line pan with graham cracker or vanilla wafer crumbs. 


Mellow in refrigerator. 
ANGEL SPONGE 


1 pkg. lemon jello | 

‘11/4 c. boiling water > 

1/3 c. honey or 1/2 c. sugar 
3 Tbsp. lemon juice 


Put milk on ice overnight. 
Add honey and let cool. When it starts to coagulate, 


water. 


Margie Burningham . 


1 large can evaporated milk 
(15 oz.) 

1/8 tsp. salt 

21/2 c. vanilla wafers 


Dissolve jello and salt in hot 


fold in milk which has been whipped. Roll cracker- crumbs 
divide in half. Line pan 10 x 13 1/2 inches with cracker 
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~ ANGEL SPONGE (Continued) 


crumbs ontop, and place in refrigerator, until it sets... 


BAKED APPLE DUMPLINGS Cleo:C; \.Clark 
ec, flour 3 tsp. baking powder 

1 Tbsp. sugar 1/2 tsp. salt 

6 Tbsp. shortening 1/2 c. milk 


This makes a rich dough. Turn on lightly floured 
board. Roll in sheet 1/4 inch thick and 4 inches square. 
Place 1/3 c. grated or finely sliced apples on each square. 
Sprinkle generously with sugar, nutmeg and cinnamon, || 
Dot with butter and moisten edges of dough. Press tightly. 
together and bake in hot oven 425 degrees F. 35 minutes. 
Serve with lemon dip. Mince meat can be used in place 
of apples. Serve with caramel dip. 


"APPLE QUICKIE" Rose Lawson 


ic. Sifted flour 3 Tbsp. butter 
lc. brown sugar 4 c. sliced apples 


l tsp. cinnamon 


Mix flour, brown sugar and cinnamon together. Cut in 
butter. Place sliced apples in greased 8 x 8 x 2 inch pan 
and sprinkle with the crumb mixture in 350 degrees F.... 
Oven until top is browned and apples are done. Takes about 
1/2 hour. Serve with ice cream or whipped cream. 


- QUICK APPLE PUDDING Mrs. E. I. Alter 


Spread 1 can sweetened apple sauce of 2 to 3c. over. 
the bottom of a large baking dish or a cake pan,, 8 x 8 inch. 
Sprinkle over this a mixture of 15 crushed graham crackers, 
mixed well with 1/4 1b. melted butter or margarine and 
1/2 c. sugar. | nen 

Bake in a hot oven 20 minutes or at a lower temperature 
for 35 minutes or until slightly brown and crusty. 

You may add 1/2 tsp. cinnamon or chopped nuts to the 
cracker mixture. 

Serve warm with thin cream, whipped cream, ora 
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QUICK APPLE PUDDING (Continued) 
scoop of ice cream. 


HONEYED APPLES AND CRANBERRIES © 
Valerie Amundson 


6 medium apples 1/2 lb. (2 1/4 cs) crans 
13/4 c. water berries 
1/2 c. honey le) Joe sien ea 
1/4 tsp. salt 2 cinnamon sticks 


Pare and core apples and place in flat bottomed pan. 
Add cranberries and water and simmer 5 minutes, turning 
apples once during cooking period. Add remaining ingre- 
dients. Simmer 15 to 20 minutes longer, or until apples are 
tender. (Turn apples carefully during cooking so they are 
evenly red). Remove apples to dish in which they are to be 
served, skim cranberry sauce, and pour around apples. 
Cool, Cover tightly and store in refrigerator until ready 
to use. Use with whipped cream if you wish. 


FROZEN PEACHES 'N' CREAM Pat Evans 


11/2 c. crushed vanilla 1/4 c. melted butter 
wafers (36 wafers) 2 Tbsp. orange juice 

1 Tbsp. lemon juice 1/2 1b. marshmallows, 

lc. crushed fresh peaches (about 20), quartered 


lec. heavy cream, whipped 


Combine wafer crumbs and butter; pat evenly over 
sides and bottom of refrigerator tray or 8 inch square cake 
pan. Combine fruit juices; heat to boiling. Add marsh- 
mallows and stir until dissolved. Cool. Add peaches. Fold 
in whipped cream. Pour into wafer crust. Freeze 3 to 4 
hours or until firm. Serves 8 to 10. 


PINEAPPLE, GRAHAM CRACKER DESSERT 
Edna Jardine 


1 small can crushed pineapple 1 egg 
3/4 c. sugar ltsp. corn starch 
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- PINEAPPLE, GRAHAM CRACKER DESSERT (Continued) 


Mix sugar, corn starch, Add beaten egg and crushed 
pineapple. Cook 3 to 5 minutes, 

Line flat dish with graham crackers; pour mixture over 
while still warm, another layer of crackers and filling 
(nuts if desired), | 

1 pkg. orange jello. After it has started to congeal, 


‘pour over, 
3rd layer of crackers, Set in refrigerator for 2 hours 


before se rving, 


Write Extra Recipes Here: 
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TEMPERATURE TESTS FOR CANDY MAKING 


There are two different methods of determining 
when candy has been cooked to the proper consis- 
tency. One is by using a candy thermometer and 
the other is by using the cold water test. The 
chart below will prove useful in helping to fol- 
low candy recipes: 


TYPE OF CANDY THERMOMETER COLD WATER 


Fondant, Fudge 234-2389 Soft Ball 
Divinity, Caramels | 245-248° Firm Ball 
Taffy 265-270° Hard Ball 
Butter Scotch 275-280° Light Crack| © 
Peanut Brittle 285-290° Hard Crack | 
Caramelized Sugar 310-321° Caramelized 


In using the coldwater test use a fresh cupful 
of cold water for each test. When testing remove 
the candy from the fire and pour about 1/2 tsp. 
into the cold water. Pick the candy up in the 
fingers and roll into a ball if possible. 


In the soft ball test the candy will roll into 
a soft ball which quickly loses its shape when 
removed from the water. 


In the firm ball test the candy will roll into 
a firm but not hard ball. It will flatten out 
a few minutes after being removed from the water. 


In the hard ball test the candy will roll into 
a hard ball which has lost almost all plasticity 
and will roll around on a plate on removal from 
the water. 


In the test for light crack--candy will form 
brittle threads which will soften on removal 
from the water. 


Hard crack candy will form brittle threads in 
the water which will remain brittle after being 
removed from the water. 


In caramelizing the sugar first melts then be- Jf 
comes a golden brown. Will form a hard brittle | 
ball in cold water. a 


_ CANDY, JELLY, PRESERVES 


CREAMY NUTS . Thora. Parkin» 
Lidge c. brown sugar (firmly 1/4 c. granulated sugar 
packed) 1/4 c. sour cream 

1/2 tsp. vanilla L1/2:0. mnts 


ht Combine sugar and cream in sauce-pan, cook over . 
low heat to 246 degrees F. or until harder than soft ball, . 
stage. Remove from heat, add vanilla and nuts. Stir un- 
td) light sugar begins to form on nuts, Turn onto waxed 

_ paper and separate sugar-coated nuts. 


| PEANUT BRITTLE Emma. Lunt 
"2 ¢. sugar | lc. white corn syrup 
1/2 c. water 1 Tbsp. butter 

eh hye c, nuts.or 2c, 1 Tbsp. soda 


shelled peanuts 


Cook sugar, corn syrup, water until golden brown (300 | 
degrees, F,, crack stage), Take off fire, add butter and—- 
nuts, Put on fire, bring to a good bubble. Remove, add ~ 
soda, stir and add vanilla. Pour onto well-buttered platter. 


DIVINITY CANDY Bess Snow 


3c. sugar lc. white syrup (Karo) 
2/3 c. water 


Cook until forms soft ball in cold water. 
ic, sugar 1/2 c. water 

Cook until it threads from spoon, 

Beat 3 egg whites until stiff, add first pan of syrup, 
beating constantly. (Electric mixer), 


Add second pan of syrup and beat. Add nuts, fruit, 
etc, to taste. ; 
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CHRISTMAS DELIGHT Lucy Brown 


28 medium sized peaches 4 small juice oranges 
lc. ground maraschino cherries 


Grind peaches with the large knife of grinder. Grind 
oranges and cherries with the small knife of grinder. Use 
rind of oranges and peelings of peaches. Measure and mix 
equal-parts of sugar and fruit. Boil until desired thickness. 
To give more color, use about 1/3 amount of maraschino 
cherry juice, | : 


PEACH STONE JELLY Florence McIntyre 


Remove stones from peaches. Put stones in kettle and 
cover with water. Let simmer for 20 to 30 minutes, 

Remove from stove and strain juice through cloth so 
jelly will be free from fruit pieces, 

Measuring: 31/2 c. juice, 1 pkg. pectin, bring toa 
boil, then add 8 c. sugar. Boil 2 to 3 minutes. ; 

Remove from heat. Let cool 5 minutes, then skim. 
Pour into hot, sterilized jelly glasses. 


Write Extra Recipes Here: 
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SPOT AND STAIN REMOVAL 


BLOOD: Fresh blood stains are set by hot water. 
To remove from washable material soak in cold 
water for 30 minutes, then launder. If traces 
still remain use chlorine bleach. On old stains 
use iodide of Potassium diluted in four times 
its own weight. On non-washable materials sponge 
with cold water or a mild solution of soap. 


INK: On washable materials the article may be 
dipped in melted tallow and when stain has been 
absorbed the tallow may be removed in boiling 
soap-suds. 


LIPSTICK: On washable materials launder in hot 
soapy water and remove any stain remaining with 
a chlorine bleach. On non-washable materials 
apply carbon tetrachloride with a saturated cloth 
and press a blotter on the stain. Repeat this 
process till the stain disappears. | 


MERCUROCHROME: Launder washable materials in hot. 
soapy water and remove any remaining stain with 
a chlorine bleach. Mercurochrome is very diffi- 
cult to remove from non-washable materials. Take 
it to your cleaner and tell him what the stain is. 


GRASS: Rub spot on washable materials with heavy 
soap suds and remove any remaining stain with 
chlorine or hydrogen peroxide bleach. Sponge 


grass stain on non-washable material with wood 
alcohol. 


CHEWING GUM: On all fabrics moisten with carbon 
tetrachloride and scrape off wit. a dull knife. 


FRUIT: Stretch washable materials over a bowl 
and pour boiling water through the stain. Use 
chlorine bleach if necessary. On non-washable 
materials use an equal mixture of ammonia and 
alcohol to loosen, then brush with alcohol till 
stain is removed. 


_ BEVERAGES AND MISCELLANEOUS 


CHEAP ROOT BEER | LON S Wilda°Evans_ 

5 lbs. sugar 5 Ibs. ae ice 

5 gallons water 1 bottle Hires root ‘ioc: 
extract 


Dissolve sugar, ice and extract in 3 gallons of water. 
‘in a large crock, stirring constantly, for 30 minutes and © 
then add remaining water, Serve immediately. Makes 5 
gallons, Cost $1,25. 


HOT SPICED PUNCH Zelma Duffin 
2c. pineapple juice lc, orange juice 
Te, grapefruit juice le, sugar 


iltsp. cinnamon 


Combine all ingredients and bring to a boil and then 
add 2c, ginger ale and serve immediately. 


APRICOT PUNCH Florence Lawson 
_lqt, apricot juice 2c, cold water 

Juice of 3 lemons Juice of 3 limes 
2c. orange juice 2c. pineapple juice 


1 bottle of gingerale,ParTPak size. 
Combine all ingredients with the exception of gingerale. 
Sweeten to suit taste, chill in refrigerator until ready to 


serve. Then add gingerale and pour. 


PUNCH Maud Goodfellow 


2 dozen lemons lec. pineapple juice 
6 lbs, sugar 4 gallons water 


Add sugar with 6 ¢, water, boil them, cool; then add 
lemons and pineapple juice. 
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HOT FRUIT PUNCH Alice Sessions 


1/2 ay, strained lemon juice 2c. pineapple juice 
2c. apple juice lc, brown sugar 
2 tO 3 ¢. water 4 whole cloves 


1 stick cinnamon 


Bring to a boil and serve piping hot. 


Write Extra Recipes Here: 
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WEICHT 
CONTROL 


*REDUCING DIETS 


*GAINING WEIGHT | 
*CALORIC TABLES Wy LLL 


*WEIGHT CHART 


All material in this section was submitted 
by Dr. James D. Orr, P.T., Dietitian and 
Physio-Therapist of the Gateway Health 


Institute, Kansas City, Missouri. 


Before using any diet we recommend that 


you consult your physician. 


EIGHTEEN DAY REDUCING DIET 


BREAKFAST: In this diet the same breakfast is used 


every day and consists of: 


1/2 Grapefruit 
Melba Toast, Coffee 


NOTE: Melba toast is dry bread toasted without 


butter. 


LUNCH 


FIRST DAY: 


1/2 Grapefruit 

Z Eee 

6 Slices Cucumber 

1 Slice Melba Toast 
Tea or Coffee 


SECOND DAY: 


1 Orange 

l Ege 

1 Slice Melba Toast 
1/2. Head Lettuce 
Tea 


THIRD DAY: 


1/2 Grapefruit 

1 Egg 

8 Slices Cucumber 
Tea or Coffee 


FOURTH DAY: 


1 Tomato 

1/2 Grapefruit 

1 Slice Melba Toast 
Cottage Cheese 

Tea 


DINNER 


2 Eggs 
1 Tomato 


1/2 Head Lettuce 


1/2 Grapefruit 
Coffee 


1 Small Broiled Steak, 
PLAIN 

1/2 Head Lettuce 

1 Tomato 

1/2 Grapefruit 

Tea or Coffee 


1 Lamb Chop Lean, PLAIN 
1 Ege 

3 Radishes 

1/2 Grapefruit 

Tea or Coffee 


1/2 Grapefruit 

Water Cress 

1 Small Broiled Steak, 
PLAIN 

Coffee 


EIGHTEEN DAY REDUCING DIET 


LUNCH 


FIFTH DAY: 


1 Orange 

1 Lamb Chop Lean, PLAIN 
1/2 Head Lettuce 

Tea 


SIXTH DAY: 


1 Egg 
1 Orange 
Tea 


SEVENTH DAY: 


1/2 Grapefruit 

1 Bee 

1/2 Head Lettuce 
1 Tomato 

2 Olives 


EIGHTH DAY: 


1 Broiled Lamb Chop, 
LEAN 

1/2 Head Lettuce 

1/2 Grapefruit 

Coffee 


NINTH DAY: 


1 Egg 
1 Tomato 


1/2 Grapefruit 
Tea 


TENTH DAY: 


1/2 Grapefruit 

1 Lamb Chop Plain 
1/2 Head Lettuce 
Tea 


DINNER 


1/2 Grapefruit 

1 Tomato 

2 Eggs 

1/2 Head Lettuce 
Tea 


1 Poached Egg 

1 Slice Melba Toast 
1 Orange 

Tea 


1 Lamb Chop 

6 Slices Cucumber 
2 Olives 

1 Tomato 

Tea or Coffee 


1 Eee : 
1 Serving Spinach, PLAIN 
1/2 Grapefruit 

1 Slice Melba Toast 

Tea 


Any Meat Salad 


1/2 Grapefruit 


1 Lamb Chop PLAIN 
1/2 Head Lettuce 
Tea 


ELEVENTH DAY: 


cal Slice Cinnamon Toast 


Tea 


TWELFTH DAY: 


1/2 Lobster 

2 Crackers 

1/2 Grapefruit 
Tea 


THIRTEENTH DAY: 


1 Egg 
1 Slice Melba Toast 
1/2 Grapefruit 


FOURTEENTH DAY: 


1 Egg 
1 Tomato 


1/2 Grapefruit 
1 Slice Melba Toast 


FIFTEENTH DAY: 


1 Egg 

1 Slice Melba Toast 
1/2 Grapefruit 
Coffee 


SIXTEENTH DAY: 
1 Egg 

1 Tomato 

1/2 Grapefruit 
Coffee 


1 Small Broiled Steak, 
PLAIN 

1 Stalk Celery 

1 Tomato 

2 Olives 

Tea 


1 Broiled Steak, PLAIN 
Cole Slaw 

1 Tomato 

1 Orange 


1/2 Grapefruit 

1 Small Broiled Steak 
1/2 Head Lettuce 

1 Stalk Celery 

Coffee 


1 Lamb Chop, PLAIN 

1/2 Tablespoonful Catsup 
1 Slice Melba Toast 

1/2 Grapefruit 


1 Small Broiled Steak, 
PLAIN 

1 Small Portion Spinach, 
PLAIN 

1 Orange 

Tea 


1 Small White Fish, 
Broiled 

1 Small Portion Spinach, 
PLAIN 

1 Orange 

Tea 


SEVENTEENTH DAY: 


1 Lamb Chop, PLAIN 1 Small Broiled Steak, 
1/2 Head Lettuce PLAIN 
1/2 Grapefruit 1 Tomato 
Tea 1 Stalk Celery 
Coffee 


EIGHTEENTH DAY: ) 
1 Chicken Leg Broiled 1/2 Can Pink Salmon 


1 Tomato 1 Serving Spinach, PLAIN 
1/2 Grapefruit 1/2 Grapefruit 
1 Glass Lemonade Coffee 

NO SUGAR 


NOTE: You may substitute fish or the white meat of 
chicken any time for the lamb. 

If you have not lost the desired weight you will 
repeat until you have lost the weight you wish. 

This diet takes the weight off slowly, but you 
do not become flabby. 

Oranges may be substituted for grapefruit. 


SODA FOUNTAIN OR RESTAURANT REDUCING DIET 
FOR THE BENEFIT OF THOSE WHO ARE UNABLE TO EAT AT HOME 


MONDAY 
BREAKFAST Calories 
Orange Juices. es i teeie a sstilons eee atele <aialy alee 90 
1 Slice Buttered Toast...........-.sseeeeeseees 75 
Tea or Coffee, Black Be a: 
LUNCH 
Ham Sandwich with® Lettuce « « « o. e. s 6 oe cieiiel se ee 200 
ICe@ Cre@ami wise cies obec BRR wees eel eee 200 
Tea or Coffee, Black . 
DINNER 7 
Vegetable” Soup. occ. cme ace sche vm 2 
Hamburger on a bun? so. otk aw ee eee 200 
leer Creams; tt oe. cee ee eee eee oe WS See 200 


Tea or Coffee, Black 


SODA FOUNTAIN OR RESTAURANT REDUCING DIET 


TUESDAY on 
_. BREAKFAST ™ Calories 
MeCANCITUIT no ec ee es ee Le ee ae mS Sat a 75 
Bee UMOLL ee tee we els sah band abide ian 125 
Tea or Coffee, Black be “rr 
LUNCH 
Pra.to. Soupete2eN0. MPSS: eee eee Ss: Hegeorcid .100 
AT OVE ES 2s 1G ee Rae wrens cn tee 
i er EE spy a aliag Zubeen mth Nea eae 
Tea or Coffee, Black 
_ DINNER | ry 6% 
Chicken Soup-..-.-.- LE Sane eee saree dal ey eg ARN Re EY 6 ce eite er LD 
Egg and Lettuce Salad, Russian Dressing..... we O00 
1 Slice Buttered Toast ae cogs aie te HONORE Rotra tag See race en 
a ote ee oa HE a ae bc Sel 200 
Tea or Coffee, “Black 
rs ia hu i tl GARG taepmonanneenceamoens 1,030 
WEDNESDAY 
_BREAKFAST Calories 
I ene eae ae 70 
beBran-Muffin..:..:::. ee de tin cewek STE, 
Tea or Coffee, Black : | 
LUNCH | sf 
Chicken Sandwich.......... ea cle he tian sams Wi ob & an ot © hes 
Meme weamr err; pre ei heii eh: ON cae ca) wheats cas area angen 
Tea ‘or Coffee, Black ey 
DINNER 
ee ia oo simi eee eo wpe Be eg mens 30 
Sirloin Steak--3 AN. SQUATC. cbc sages cede eee. 200 
RO kena naced cae Pde. Pee OES, 100 
I OC EOR ee nd BOOT. POTAI LUE, I: 100 
el a oe ach nt ant dae tat 2 BBE Fs 200 
Tea or Coffee, Black 


SODA FOUNTAIN OR RESTAURANT REDUCING DIET 


THURSDAY 

BREAKFAST Calories 
Gnange. Jd CO ide neaeiy lee remand rae ek ee ER, 90 
1 Slice Buttered Toast..... “a Gin, a a; nos alias ae 795 
Tea or Coffee, Black 

LUNCH 
Egg Salad Sandwich with Russian Dressing....... 160 


LOGOCPESIRS os 65 6. wile Os ee ee eee ithe 20 6 
Tea or Coffee, Black | 


DINNER 
Tomato,Juices: neh. ioe. ihe o BEC LP COL PRS ES eee 
Hamburger.ion acbune<o..L06u.- 508, Bein 2 Re BS +, 200° 
Vegetable..... ner, ie, bee: MERE Ae LL ag ae £8 BO 
bee Creameion. . 2 Vad bo ole eee OLE, QE Gd . 200° 
Tea or Coffee, Black 4 ; Bao 
TOUSL..". cae Ge 1,025 
FRIDAY .CEAMES 
BREAKFAST Calories 
Pe 2 Grape tyne t).2 toe cea oe eee ee ears ae 
Iv“ silice* Battered Toast........ -uaeth «> eee ee ee 79 
Tea or Coffee, Black | 7 
LUNCH | | 
saimon  Salad* Sandwich ia... 6s 0554 ee ‘meaeeeal 
LOS CPC aM ee ee coisa t: temupasidecebele ace ise wien (2 ne -. 200. 
Tea or Coffee, Black | | 
DINNER , 
Temato’ Juice... . ¢.<c aca Bat ipa. .9t. feo eI KR. eas 50 
acser amb be die es:, «0h, 1y sw wget ueatattal wilt SFOS. 3 160 
LbasStlice: Buttered” Toast... .-.5. <0. 4 widen RSP Awe Sore laaen on 75 
ota Os lor: s | ee nme t meteor eee RE 200. 


Tea or Coffee, Black 


SODA FOUNTAIN OR RESTAURANT REDUCING DIET 


_ SATURDAY 


BREAKFAST Calories 
Orange Juice...... ee ee hs Dea BE oe we . 90 
I SEN se ee we wo ce ce wo se stipe oo ee 0 eet 85 
Tea or Coffee, Black 
LUNCH 
"Bacon and Tomato Sandwich... 0... nsw ec ene 225 
EIS NTE TS SS A Oe Ra Se 200 
‘Tea or Coffee, Black 

DINNER } 

Pe Ce OE aoa co eae ee ce ce eee CAE EER Se 80 
gg ag 3 3 0) en ae 200 
sae esc cine ad uk who ice an ie awd go ow ah-atl 0 75 
Ne ae hd id sane be ba ke ent ce we 0 we 8 we 0 ge ee 200 
Tea or Coffee, Black 
: OA eae cs x wr ae ns 1,155 
SUNDAY 

BREAKFAST Calories 
Tio capac one ww peice oo 0 He ae du ie ins erioye smadieioqe de 75 
a ico ac ob de anh ba Seber np pe ee pepewe cone oe ere we 125 
Tea or Coffee, Black 

LUNCH 
a a rae cr casene a coi be an 4 -¥ caus s4.i0 <9 je ot 70 
Be OULBOVSO TORS wo oie cca cece cee seeeereseisie sie eles 795 
es asian co gaohac deals x pc ie cn od cs cai 1? knee 200 
Tea or Coffee, Black 

DINNER 
a ea awa neyidl brn atitipaninye cened suey wmeig ean 12D 
Me, ELE COS WHT EC, oie ene eco ota oie 08 cay sen, oom 65 

a ee alec eie canes ie.o.+ 0.0.0 008 40 
a a a as Lg aso ys ene ioe's dove cacy. Pntm 65 
BMESNCO POTATOES 2 ook. oie one oeneneuesecs NS os ca a A eee 120 
stim me ohcthy Sareatin epeceyey ey 200 
Tea or Coffee, Black 

Petia go...) 025i 1,160 


SODA FOUNTAIN OR RESTAURANT REDUCING DIET 


NOTE: Instead of having butter or rich mayonnaise 
spread on a sandwich, you may order ketchup, mus—-_ 
tard or pickle relish, all of which have practically 
no caloric value. Russian dressing is mayonnaise 
combined with chili sauce to an extent which is less 
fattening. No sugar to be used in any beverage. 


BODY BUILDING AND WEIGHT GAINING DIET 


FOR THOSE UNDERWEIGHT OR SUFFERING FROM MALNUTRITION 


oe 


GENERAL INSTRUCTIONS 


Avoid sweet foods such as fruit cocktails, sweet 
salads, or sweetened fruit juice at the beginning 
of the meal, since they blunt the appetite. These 
foods should preferably be given at the end of. the” 
meal. 


Highly spiced foods and extremely fatty Toogse 
are not recommended in the beginning. és 


The caloric intake of the diet should be increased 
by midmorning, midafternoonor bedtime lunches of — 
fruit juices, milk or milk drinks and crackers. | 


Portions should be made fairly large. 


Instead of ordinary cane sugar, lactose should 
be used, since a much larger quantity of this sub- 
stance can be used in a dish as a sweetening. Honey 
may be substituted. fing 


Rest periods are desirable after meals. Avoid 
all emotional disturbances during meals and take at 
least some outdoor exercise daily. 


Light tea and coffee are permissible. 


a 


| BODY BUILDING AND WEIGHT GAINING 


The diet should contain at least the following 
dietary essentials: 


At least one pint of milk, preferably more. This 
milk may be given as a drink, or may be used in 
- junket or chocolate pudding. 


At least two servings of vegetables, one of which 
shall be a raw leafy vegetable. One serving of 
rice, noodles, macaroni or potatoes is to be 
included every day. ) 


One serving of meat or two eggs per day, preferably 
both. 3 


_ Fruit: Two servings of fresh fruit per day. 
Breads and cereals. 
At least four slices of whole wheat bread, and one 
serving of whole wheat cereal should be used every 
day. 
Desserts, preferably those made with milk, junket, 
and chocolate pudding should be included twice 
every day. 
In addition it is wise to include several multi- 


vitamin capsules per day, even though the diet is 
sound according to the “vitamineral yardstick." 


PATRONIZE MERCHANTS ADVERTISED IN THIS COOK BOOK 


HIGH CALORIE DIET 


NOTE: In the following High Calorie Diet all foods 
must be eaten whether you have an appetite or not. 


HIGH CALORIE DIET 


BREAKFAST 


Fruit: 


Cereal: 


Egg: 


Beverage: 
10:30 A.M. 


LUNCH 
Soup: 


Salad: 


Bread: 


Dessert: 


Beverage: 


3:00 P.M. 


Choice of the following: 

One half grapefruit, one sliced orange, 
one medium sliced peach, baked apple, 
three stewed figs, or four to six stewed 
prunes. | | 


One cup of farina type cereal, with cream 
and sugar, or oatmeal or whole wheat 
cereal or one shredded wheat biscuit 
with cream and sugar. White or whole > 
wheat toast with butter or jam. | 


Soft boiled, poached, or scrambled egg. 


Light tea or coffee, cocoa, milk or 
chocolate. 


Egg nog, malted milk, hot chocolate, or 
cocoa. / 


Choice of: One cup cream of spinach soup, 
asparagus soup, or tomato soup. 


Choice of: One serving of combination 
salad, one serving of mixed vegetable 
salad, or salmon salad. To this should 
be added one tablespoonful of butter, 
and one tablespoonful of mayonnaise. 


White or whole wheat toast, melba toast, 
bran or whole wheat muffin. 


Choice of: Chocolate pudding, bread 
pudding, tapioca pudding, or any flavor 
of gelatine. Raw fruit is especially 
good. 


Light tea or coffee, cocoa, milk or cho- 
colate. 


Milk, (hot or cold), cocoa, malted milk. 


> 


HIGH CALORIE DIET 


_ DINNER 
Meat: 


Vegetables: 
‘Salad: 


Beverage: 


Dessert: 


Choice of: Generous serving of baked 
chicken, two lamb chops, or medium serv- 
ing of roast beef or beef tongue, medium 
serving of roast lamb or steak. 


Choice of the following combinations: 
One cup of carrots and two brown potatoes. 
Two medium boiled potatoes, and one cup 
of squash. One cup mashed potatoes & 
one half cup cauliflower. One large 
baked potato and one half cup broccoli. 


Choice of the following: One serving of 
lettuce and tomato salad. One serving 
of watercress and egg salad. One serv- 
ing of grapefruit salad. The above 
salads should be taken with mayonnaise. 


Light tea or coffee, cocoa, malted milk. 


Choice of the following: Fruit cup, 
chocolate pudding, prunewhip, custard, 
junket or gelatine dessert, or a piece 
of plain cake. Raw fruit is especially 


. good. 


PATRONIZE 
MERCHANTS 
ADVERTISED 


IN THIS BOOK 


WEIGHT CHART 


WOMEN 
Weight in Pounds. i 
(With Regular Clothes) HEIGHT | 
20-24 25-29 30 and (with 
: over ie shoes on) 
1 & 116 119 4° ee 
rity 118 121 , a Bameiodks i 
117 120 123 ee 
~120 T22 E20 5h 
123 125 L28:8 . ss: i 
ve SA al 129 tao | oe 
129°" ¥S2 136 oto 
133 136 140 3" 
137 140 144 | 5 
141 144 148° 5 oe 
145 148 152 o*.. 9” 
149 152 155 ee | 2° 1G" 
153 Too 158 5) ee 
157 . 159 162 a 6! Oras 
er ae ae a satin Hib 
MEN 
Weight in Pounds. | at 
(With Regular Clothes) “an HEIGHT 
20-24 259-29 30 and shataniner tbc (with: 
over shoes on) 
ae ae BY Rite rw ahs . Af Dae 
119 124 127 anid 5 
121 126 129 BS ens 
124 128 131 5 ieee 
127 131 134 | O° ae 
131 134 137 5) ae 
135 138 141 5 tip eae 
139 142 145 | 53. eae 
142 146 149 a ghee f- 
146 150 154 - 5) ae 
150 154 158 ; 5 ge 
154 158 163% * 5' 10" 
158 163 168 5! ae 
163 169 174 Ge 


168. 175 180 sae 62 


CALORIC CHART 


NOTE: Unless amount of food is otherwise specified 
the measurement is for a standard plate serving. 


|/FOODS CALORIES 


BEVERAGES 


Cracked wheat bread, 
Rye Bread, 1 slice 
|White Bread, 


qT DESSERTS 


fiAngel food cake 
HiApple pie 
fiBaked custard, 
Bread pudding 
"Chocolate cake 
WGingerbread 

Ice cream, vanilla 
{Strawberry shortcake 


WBoiled or steamed 
Oysters, half-fry (6) 

Salmon, canned 
fiTuna, canned 


fiBacon, 3 strips, regular fry 
Beef, roast, 

fiBeef, roast, fat 
{\Frankfurter, 1 


CALORIC CHART 


Pork chop, 
Spareribs 


1 tablespoon 
Jam, 1 tablespoon 
Macaroni and cheese 
Omelet, 
Spaghetti and meat sauce 
Spanish rice 
Sugar, 1 teaspoon 
Whipped cream, 1 level tablespoon 


VEGETABLES 


green 
Limas 


Peas, 

Peas, green 
Potato, sweet, 
Potato, baked, 
Potatoes, creamed 
Potatoes, fried 


PATRONIZE 
MERCHANTS 
ACD VER Tol ee Oe 
Lol) TH Pisa BO. Ome 
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F i INDEX OF RECIPES 
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x 


Page 
HORS D'OEUVRES, PICKLES, RELISHES: 
Quick Chunk Pickles(Sweet) ............. iS iu Ren oe ERE x 
‘Sweet Pickles,........ ee ARAWAA CES CARR RRRARES 4 wtAha kad 
Pickled Peaches,......... UR eK pint 4 RRA OS 
Melon Rine Pickles ....... vrvevres: LEAAAAAALSA (ALAAAA® 
Mepetery REUEA . 2c. scieae pS SAMR EC EEE CA Ad eedRi we sah Se 
Piekle Lillie... .c.sc. PREP EAGAS SKKGAK SKK RK‘ very 2 
Mustard Pickles ............ CESESHSE LEER EE AEDES 2% 
Beertl PICKIES, kk kkk pean cei ses SUS i eks aes aieee 
Sweet Pepper Picks so... i8 Voy he 4s CES SET REE MES REE 34 
ite SaUCe ccc cece KK KK SHEERS TORR AES b4sSb446K4R GER 
Green Tomato Mince Meat......... " (A444 PERR GURRRS 4 
SOUPS, SALADS, VEGETABLES: 
- Frozen PUMA eA Ss oe eee es eRe ty hy erer ae Oar treet ecg 
a eee ete ee ee. ae. rr ewe eer we ai a eae go 
eoeae Ring Salad ....iiicis (A464 6.4444-44 1084448 OFS CORRS 5 
Avocado Lime Salad ...... he eeebe OCS HARK 4 eager ew! SRE 
ree COAGR AAR ARES 44 MRA edhe SAAR OES “0 
NTeEty SOMA d 45 Nd 4 oe RK CERO (SSRRRR 6 
Carrot-Apple-Nut Salad ...:........00. bite diided reve 6 
Wottage Cheese Salad ...:i.:; eT eee e es M4 HVA miss 
@erab Salad Isoaf 6. ii iiss TL ULee sees wecverrers Tt 7 
Seeern Fritters .2ckisiin iMeAdda TCCT CLE LS eoeey ee ceotal 
MPetG PARCSKES. (iis cis iid idediicecs igeaii x geid dim rey 
NS VED bddid hdddbidb bb idbad bbnes sh tS Oi 04 ince 
Memeo Baked BEANS (ii iii iid b dik ORR R ESET CoS case 
A Delicious Main Dish.......... Beha bake dda bs Buda ksh, 4, C0 iAcice® 
BREA GO BOUD. Qiitiecddibiie i erieas dees i PHE ASHER 


MEAT, FISH, POULTRY: 


-Frankfurters eee es ee ee eee eee eres ere Gass | 


Spaghetti and Meat Balls ............. (adag ova venir oe ell 
PeerermeS CUCNT 16k eb TOTTI CORR Bie wes i Hiawiaackt 
Corned Beef Patties..,........ Te Taw OEE se Oat iaaa 2 
Remmmreah TE SElE 66 ik kek deci ies ain bois PRGA eres 
Pee SOROG PF GUALOES. 4 6 iid vida dais dieses oe iview mele 


OME PAQMOR 645 6k ki Ci kei cd bss ta R Dees cel 
- i ae i -A- Bountiful, Utah 


Page 


Salmon Loaf =... 000s 00s 6 seb wsslale ele awe einen ets: nn 
Ham Loaf, . . . . o«S sldbbleo 6 plc's a ole Gn © lalate « ly 'arnep- tn aeees aan 
Barbecue Hamburgers. .......-0 0-« e000 0,0 0.0: 0100 aisleies te eee 
Macaroni-Sausage Casserole  . scons as pinio.niste «ss eee 
Creamed Vegetables ......000000e+ cuss «4 5p snip enn 
Greamed Crab jo. o's bes 6d acete clots ete tute & ayer ee 


BREAD, ROLLS, PASTRY: 


Easy. Rolls pificeiecievie 0 oes 0.6 00 wie me) eis ielese ie leunipe els tenet 
Potato Parker House Rolls .occcscc uc eos 6 4 0 0.6 oneness 
Korlache Dough Doughnuts §.\.... <2 3 s.<¢sscstes acetone ee en 
BiSCUIULS 66 cisan 0 op ae 8 66 6 wicle we mae eel mie erent te iene 
Bieruite Doak ..oic ne ese.s o-9ceele 0 © » 0 wo auutehidl os we lakae iad a nea 
PRCA bo aoc Wiese 00 wise oe om wale. el wns bniraelint ace fie eet 
Orange Biseuits 2... os «0 s§.cleipie o slesecel ale « Se seei shee seen 
Chiffon Pumpkin Pie yo. is w bate bre tarhie ei mades ee oly tee 
Date Rall on. 6 oa «00: 4.00.6 0.010) 0:4), 6.60 «opm: a eheiee aes eee 
Banana Nut, Bread ........ s.c.«.s.« esis «.0.6.« se auh e605 fete an 
Lemon, Pie Filling.......:5:0s5% 2.» 00 = sls 9 gues tise eee eee 
Fresh Cherry Pie « < ¢ «és 0c ais's's os 0s bee er ee 
Date Rodd. ......1..eiesei0cese eis ie.0,0 6 0)s 0 we yslleie lacs cs leis = flee) aaa 
Caramel Pecan Pié.......0.0,0,0:0.« «.s,¢,+ 0.8.05 .6 60, s ogee ee ae 


CAKES, COOKIES: 


Devil's: Food , Cake. o0sic ie yn jajeye ese .0:0 6.5.5 «0. o ein pe SEAL I 
Fruit Cake (Light) ..6..000¢08s098 0695s sents 
Pumpkin ,Cake .o.4.0 asa «4 shaleim «apm ape mca cancel ae 
Banana Cream Cake  ..cacanseesrccns Gelder Heme ee 
Ruth Cake... caccescascieegacneece cit til > dim lee alae ieee 
Applesauce Cake | oo.o:..4:c:o:sp0,csece, ey: ,0jehese: epeya,enece’ silt Eien eie a 
Boiled Raisin Cake | o's: scis:0 © o'nse nleneia ete a oe 
Jelly Roll... cect c ea wee te oa hab b wckiiel. ak eee 
Buttermilk Cake . os. 0 sis aise sup le'e eels aie 6 3s 
Sponge. Cake ....cccceceuncacennceaaana see cel = 
Date Cake or Substitute with Pitted Prunes............. 27 
Sour Milk Devil's Food Cake... ....os0«.feualeue aoe 
Banana Nut ,.Cake ... ..sieieccie.cieseseseseiees0se.0 «cole etd iebaen ct aeeine ae 
Prune Cake ...0e5s06¢5 595 0s 96 a 6p se pene een ee 
Tomato. Soup ..Gakee cco, o-e:s:mniecs:acacncnannietethcal ae eles ae 
Caramel. Cake. . . sess ss 6= 6 0s sin sibin ole eeReLa cane aie enn 
+B=-Bountiful, Utah 


Dmemlate Prop COOKICS  ..asccccccesesreceseee “gh eae 
ME ETC AT COORIECS .. 4 cette este ee enecene BY 
NE NES ET SO rrr 
IIIT CGOMICS ) 2 weer eee ete ee ceeot cas cene ae 
RN as 5 x wg n 6 0 tees eee 4 eee ge ae 
NO ace eee eaece nese gee cge ah 


ee es gle sce tama eee en cen ee 


we en ae eee eke ae 
—~~em@tete ( hUneh £.O0KiES .......ccccccacescccesonsestdt 


DESSERTS: 


I A A ne ce cee ste tte aceeeeateaneae 


. Frozen Pineapple Torte ®@oegqoqgo@#e#eeeo0oec0eocveesedcece?r?rsee0ee@e¢ege0e06dU68RmUC~Cw WCUCtROUCUWOOCUCUCWUCON}C OCUCOWUCOWUCUCUCO 33 
3 Apple Crows' Nest e©oo0.06U°;?8hlUme8hlU8FD @eoe8e8086hmUm8FWlhlUMDhUlUO 09 8 @ o (68 lO o9eo606U€«~M@~hlUcrhUC OF es@0e@6hmUMmGmUlUcw BWC OBCUCOWCU OBWCUMWBlC OU 33 
Pmocalate Sundae Pie ....ccceccesesecececs en me ee 


MCG UIOUW TUCGRETE wg eee scare e et ereecesoeccees ae 
EE EE ES REE OS Ee nnn 
Mb le Wemmnlings, cca cccetechisescscenseg a 
“Apple Quickie",.... ge oS oss pas Sea eae 
ON ae eee seeks eeeaseees 45 
Honeyed Apples and Cranberries ........seccece-vcsees 30 
Meee Beaches 'N! Cream ....ccscecccsessecessecses dO 
Pineapple, Graham Gracker Dessert .....-cessceccees 30 


CANDY, JELLY, PRESERVES: 
i a ee ek bps eee seo 8s ee 


NRO eu eens teseseees eoeoee9? oa ake 
Divinity Candy Se eee eee n'a’ ode etek @ a 8 


Christmas Delight coop eeoe ee eceoeve0e2 8 ©0006 08.8 oe Oe eo © Oe oO ee 40 
_ Peach Stone Jelly eee eo iar eee lg ea oie eae 


BEVERAGES AND MISCELLANEOUS: 


a ces aeenetepratl 
I ewe epee eee eeaenceeseeae 


Apric ot Punch oo @ 900868 8 O89 89 oe @ @eeeoaoeo00e0<e2n08eecege? 908 @ 8 2 eoe@e 8 8 41 
Punch a>e0e2dee0e00e ° Se tS 18:18 8 2) ee. ae ee. 8 6 Oo 8 8 8 8 8 8 oF oO 8 oe 86 oo @ @ 8 eo om ee 4] 
Hot Fruit Punch ©eoeeoscmcmemhUcOlUCOUlUlOlUe eooeoogooooeeoeceeeeoe9?e?e0 Oo @ *# © @. se 2 6 42 
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Write extra Recipes here 


ae th i i 


Hy 
ee 
, ; 
¥ 


